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sory changes in irradiated pork packaged in modified atmosphere, 
1294; physicochemical and dynamic properties of caseins modified 
by chemical phosphorylation, 617; physicochemical and sensory 
aracteristics of peanut paste stored at different temperatures, 
1385; physicochemical properties of soy proteins from normal, bro- 
ken or damaged seeds, 1378; —— and rheological char- 
acterization of sorghum starch, 1024; properties of caseinated and 
whey protein isolate yy temperature and pH, 1210; prop- 
erties of low-fat ground beef ee ye K lactate during aerobic 
refrigerated storage, 1033; properties of protein isolates from a 
nut, 406; quality attributes of strawberry cultivars grown in Brit- 
ish Columbia, 696; quality indices for tuna: correlation of sensory 
attributes with chemical indices, 1112; quality of persimmons grown 
in SE U.S., 693; red beet pigment composition, effects of fermen- 
tation by different strains of Saccharomyces cerevisiae, 935; rheo- 
logical and water-holding properties of comminuted turkey breast 
and thigh: effects of initial pH, 333; rice cake production using 
brown rice, 1164; sensory and chemical properties of hams, 322; 
sensory evaluation of strawberry stored under MAP by quantita- 
tive descriptive, 1168; silica-based and polymeric columns for re- 
versed-phase HPLC of cheddar cheese, 350; snap bean quality 
chan minimally when stored in low density polyolefin film 
package, 977; soybean flour/oil and wheat bran effects on charac- 
teristics of cassava flour extrudates, 108; storage quality charac- 
teristics of beef in modified atmospheres, 283; stress-strain 
curve of cheddar cheese under uniaxial compression, 1078; ther- 
mophysical properties of extruded hecf/corn flour blends, 1282; yield, 
lipid, cholesterol and fatty acid composition of spent hens fed full- 
fat oil seeds and fish meal diets, 338 


anthocyanin 
blackberry juice and wine: processing and storage effects of composi- 
tion, color and appearance of, 385; method of analysis in Trades- 
cantia, 766; of Tradescantia pallida: potential food colorants, 761; 
pigments of sweet potatoes, 755; stabilit from Brassica oleracea 
and Tradescantia pallida in drink model and protein model sys- 
tems, 768; stability from Tradescantia pallida, 758 


antibodies 
thermally induced epitope regions of ovalbumin identified with mon- 
oclonals, 635 


antigenicity 
ydrolysis of casein: effect of hydrolysis on, 1223 


antioxidant 
efficacy of oleoresin rosemary and STPP in pork, 803; enhancement of 
frying oil stability by in coating of fried meat nuggets, 789 


apple 
chitosan enhances control of browning in juice by filtration, 1192; di- 
alysis and metal precipitation effects on pectins, 1180; ethanol fer- 
mentation as affected by moisture and bioreactor mixing speed, 
667; juice flavor compound sorption by sealant films, 967; phenolic 
awe and browning susceptibility of cultivars at maturity, 


applesauce 
hydrexymethylfurfural accumulation in packaged in polymer films and 
glass, 530; packaging effects on in polymeric filmns and glass, 671 


aquaculture 
bass quality resulting from cooling or carbon dioxide, 1099 


aroma 
absorption of compounds into feed packaging polymer films, 490; ab- 
sorption of orange ‘uice volatiles into packages did not affect sen- 
sory quality, 1408; ammonia affects maillard chemistry of yeast: 
generation of pyrazine, 657 


ascorbate 
a ee gel-forming properties, 1343; effects on iron in mackerel, 
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ascorbic acid-2-phosphate 
browning control in potato with, 1132 


ascorbyl palmitate 
affect stability of canola oils in storage, 1234 


aspartame 
influence of dairy proteins on stability in pH 6-7 range, 361; sensory 
characteristics of, 1014 


atmosphere 
hysical, chemical and sensory changes in irradiated pork 
modified, 1294; shelf life of green tomatoes in 
atmosphere and high humidity, 948; storage quality characteristics 
of beet packaged in modified, 283 


ATPase 
in frozen fish as index of cold storage deterioration, 72 


availability 
mushroom polyphenoloxidase and polyphenolics affect iron, 458 


B 
Bacillus 


coagulans: thermal resistance in tomato paste, 1369 

licheniformis: oxygen traces in tomato juice: ability to grow in 
packages, 97. 

stearothermophilus: predicting spore population dynamics for UHT 
sterilization processes, 1248 

subtilis: oxygen requirements in tomato juice: ability to grow in aseptic 
packages, 973 


bacteriocide 
effects of ozone on shrimp, 923 


baking 
performance of muffins contai mixtures of wheat, cowpea, peanut, 
sorghum and cassava flours, 470 


bass 
ality changes of pond-raised hybrid striped during chillpack and 
7 rlrgerate duiegn , 59; quality resulting from cooling or carbon 
oxide, 


urma 
Staphylococci and Mi 


i isolated from, 249 


batter 
enhancement of frying oil stability by natural antioxidative ingredient 
in coating of fried meat nuggets, 789; rheology and adhesion of for 


chicken nuggets affected by hydrocolloids, 1 


broad: molecular forces in thermal iation-di 
tion in legumin from, 423 

green: sensory evaluation and change in peroxidase activity during 
storage, 1129 

locust: rheological! properties of gum solutions in steady shear, 443 

pinto: reduction of flatulence-causing sugars by high temperature ex- 
trusion of high s fractions of, 771 

snap: quality change when stored in low density polyolefin film, 977 


beef 

acetic acid action on surfaces contaminated with Salmonella a 
murium, 297; aseptic processing of particulates: flavor develop- 
ment/stability and texture, 1046; characteristics of low-fat ground 
containing texture-modifying ingredients, 19; chemical, physical 
and sensory characterization of containing 5 to 30% fat, 25; color 
stability, lipid stability and nutrient composition of veal, 302; com- 
bined treatments of heat, irradiation, an effects on infectivity 
of FMD virus in, 36; contribution of Lactobacillus plantarum and 
Leuconostoc mesenteroides to odors of, 785; correlation of sensory, 
instrumental and chemical attributes as influenced by meat struc- 
ture and oxygen exclusion, 10; electrical stimulation and aging of 
bull and steer carcasses, 541; enhancement of frying oil stability 
by natural antioxidative ingredient in coating system of fried meat 
nuggets, 789; epimysium and gelatin affect properties of low-salt, 
low-fat restructured, 551; qo ee effect of handling con- 
ditions on microbiological, chemical and bare | properties, 841; 
fat, soy and carrageenan effects on sensory an = charac- 
teristics of ground patties, 1051; flavor of broth affected by cookin 
temperature, 1285; glucose and internal cooking temperature ef- 
fects on low fat, pre- and post-rigor roasts, 834; inhibition of L 
——— on b ——- of organic acids immobilized in 
calcium alginate gel, 292; low fat level effects on ——-. shear, 
cooking and chemical properties of ground, 537; marinade pH af- 
fects texture of“,305; microbial and oxidative changes in low-fat 
ground during retail distribution, 1269; muscle washing and ma- 
terial source affect quality and Ly ae of low-salt, low-fat re- 
structured, ust; 8 ysical and sensory characteristics and 
microbiological quality of from partial hot fabrication procedure, 
1041; properties of low-fat ground containing K lactate during re- 
frigerated storage, 1033; storage quality characteristics of pack- 
aged in modified atmospheres, 283; tenderness of sirloin, 6; 
thermophysical properties of extruded corn flour blends, 1282; 
transaminase activity as means of determining end-point temper- 
ature, 555; visual and spectrophotometric evaluations of color sta- 
bility, 518; vitamin A, electrical stimulation and chilling rate effects 


jation and gela- 


— 


on lysosomal enzyme in aging muscle, 30; volatiles and flavor in- 
fluence by diet, 1275; yield, USDA grade factors and time require- 
ments for partial hot fabrication procedure, 1038 


beet 
pigment composition, effects of fermentation by different strains of 
Saccharomyces cerevisiae, 935 


beverage absorption of aroma volatiles of orange juice into laminated 
carton packages did not affect sensory quality, 1408; adulterants in whis- 
key: detection and identification by principal component analysis, 980; 
apple juice flavor compound sorption by sealant films, 967; aw 
juice and wine: processing and storage effects of anthocyanin composi- 
tion, color and appearance, 385; chitosan enhances control of brownin 
in apple and pear juice by filtration, 1192; comparison of stability o 
anthocyanins from Brassica oleracea and Tradescantia pallida in non- 
sugar drink model and protein model systems, 768; computer-aided optim- 
ization of wine blending, 178; debittering and deacidifying sour orange 
juice using neutral and anion exchange resins, 380; 7. yeast strain for 
use in fermentation of alicante wines: selection and DNA patterns, 183; 
fouling colloids during membrane filtration of wine, 396; lactic acid bac- 
teria in red rose and white musts and wines under cellar conditions, 392; 
microbial, enzymatic and chemical changes during storage of orange juice, 
1187; odor analysis of pinot noir wines from grapes of different maturities 
by GC-olfactometry technique, 985; oxygen requirements of Bacillus lich- 
eniformis and Bacillus subtilis in tomato juice: a to grow in aseptic 
—— 973; UF and adsorption to debitter grapefruit juice and pulp 
wash, 


bile 
fiber binding of through mineral supplementation, 1242 


binding 
of bile acid by through mineral yor ge yon 1242; of fat in corn 
germ protein flour compared with milk proteins, 372; of vitamin E 
to dietary fiber sources, 721; scdium azide unnecessary for evalu- 
ating proteins by coomassie blue dye method, 6(ii) 


effect on quality of dehydrated carrots, 526 


bioreactor 
ethanol fermentation of apple as affected by mixing speed, 667 


blackberry 
juice and wine: processing and storage effects of anthocyanin compo- 
sition, color and appearance, 385 


blackcurrant 
color stability in syrup, 172 


blanching 
texture and rehydration of dehydrated carrots affected by, 1127 


blending 
computer-aided optimization of wine, 178 


bloater 
cucumber fermentation: damage by, 155 


boning 
composition and palatability of ham comparing hot and cold, 1 


bran 
wheat effects on characteristics of cassava extrudates, 108 


Brassica oleracea 
— of anthocyanins from in non-sugar drink model and protein 
model systems, 7 


bratwurst 
inhibition of red discoloration in packaged, 1053 


bread 
amino acid metabolism by yeasts and lactic acid bacteria during dough 
fermentation, 1423; calcium additives and wheat effects on phytate 
hydrolysis in wheat, 118; dynamic mechanical analysis for glass 
transitions in, 1201 


breadfruit 
nutrition of composite flour products, 1428 


breadmaking 
affect vitamin E, 1205 


brewing 
compositional changes in coffee as function of time of, 1417 


brine/brining 
cell wall monosaccharide changes during softening of cucumber, 937; 
demethylation of pectic substances: relationship to methylesterase 
activity during storage of cherries, 682; math model for water dif- 
fusion in cheese, 55; salt diffusion in white cheese during, 1082 


broccoli 
misting oe market quality and enzyme activity during retail stor- 
age, 


bromophenol 
distribution in salmon and seafoods of fresh- and saltwater origin, 918 


broth 
flavor of beef affected by cooking temperature, 1285 


browning 
chitosan enhances control in apple and pear juice by filtration, 1192; 
control in potato with ascorbic 1132; suscepti- 
bility of apple cultivars at maturity, 9: 


butterfat 
baa ae a of whey protein isolate gels containing emulsified drop- 
ets, 


by-products 
characterization of minced meat extracted from crab picking plant, 267 


Cc 
calcification 
optimization of tomato process, 1144 


calcium 
additives effect on ite is in wheat b 118; affects vol- 
calcium alginate 
of L 
immobilized in gel, 
calcium chloride 
reduce NaCl used during cucumber fermentation and storage, 1364 


calorie 
rheology of low-milk-based salad dressings, 200 


on beef by application of organic acids 


canning 
physical property and rotational effects on heat transfer in axi- 
ally rotating liquid/particula fa pod canned foods, 749 


canola 
extraction of triglycerides and phospholipids with supercritical CO2 
and ethanol, 440; infrared Rao a 4 941; propyl gallate and 
ascorby] palmitate affect stability of oil in storage, 1234 


caperberries 
controlled fermentation of, 675 


capers (Capparis spinosa) 
influence of cultivar, size and harvest date on composition, 1152 


carbon dioxide 
aquacultured bass quality resulting from, 1099; carbonation interac- 
tions with sweetness and sourness, 1412; extraction of triglycerides 
and phospholipids with supercritical, 440; H and Ca concentrations 
affect volume of puffed m pepper, 1149; interaction with sweet- 
ness and sourness, 1412; proteins in milk, 880 


carrageenan 
effect on sensory and ‘ical characteristics of ground beef patties, 
1051; effects on ge! of oven-roasted turkey juice, 845 


carrot 
ee effect on quality of dehydrated, 526; freezing influences 


ion of redu in, 932; texture and re ion of 
dehydrated affected by b ing, 1127 


carton, laminated 
absorption of aroma volatiles of orange juice into did not affect sensory 
quality, 1408 


0! 
horylation, 617; sorption behavior of mixed 
mixtures, 493 


caseinate 
formed by incubation with microbial lutaminase, 1214; proper- 
ties affected by temperature and pH, 1210 


cassava 
baking performance of muffins natn, 470; soybean flour/oil and 
wheat bran effects on characteristics of flour extrudates, 108; starch 
or amylose effects on characteristics of extrudate, 103 


catalase 
glucose oxidase in salad dressing, 5(iv); reduction of oxygen in salad 
dressing dependent on pH and temperature, 196 


cations 
affect functional performance of spray-dried heat-treated egg white, 
1321; affect microstructure of egg yolk granules, 1323 


cell size 
distribution of puffed corn extrudates, 146 


Volume 57, No. 6, 1992—JOURNAL OF FOOD SCIENCE—1465 


dh ff bil hy 
eterogeneity and heating effects on susceptibility to chymosin action, 
49; hydrolysis of: effect_of hydrolysis on antigenicity and ph sical 
properties, 1223; physi 
ified by chemical 
and freeze-dried (Nac 
| 
| 


Cellulomonas NTOU 1 
modification of characteristic for production of shrimp hydrolysates, 


cellulose 
derivatives te on gelatinization and retrogradation of sweet potato 


ceramic membrane 
filtration of soy sauce by, 740 


milling and processing affect capacity to inhibit pancreatic lipase, 466 


Chalara paradoxa 
hydrolysis of sweet potato starch by glucoamylase, 1348 


cheddar: maturation of. influence of lactobacilli and commercial pro- 
tease on composition and texture, 898; maturation of: microbiology 
of cheeses supplemented with Lactobacillus casei, 345; milk plas- 
min activity influence on quality —— ripening, 622; silica-based 
and polymeric columns for reversed-phase HPLC of, 350; stress- 
strain curve analysis under uniaxial compression, 1078 : 

Chihuahua: microbial and chemical analysis of: relationship to hista- 
mine and tyramine, 355 

math model for water diffusion during brining of, 55 

white: salt diffusion during brining, 1082 


chemistry 
ammonia affects maillard reaction of yeast: pyrazine aroma generation 
and brown color formation, 657 


cherries 
demethylation of aro substances: relationship to methylesterase ac- 
tivity during brine storage, 682 


chicken 

Listeria mon nes inactivation in nuggets subjected to simulated 
commercial cooking, 787; bacteriological quality of as affected by 
carcass pretreatment and gamma irradiation, 330; destruction of 
Salmonella typhimurium on by gamma radiation, 586; gamma ray 
processing to destroy S aureus in mechanically deboned, 848; in- 
teractions and gelation of myofibrillar protein from white and red 
muscles, 581; moisture retention and textural properties affected 
by STPP, ionic strength and pH, 1291; rheology and adhesion of 
batters for nuggets affected by hydrocolloids, 16; salt-soluble pro- 
tein gel properties, 852; washing processes affect thermal gelation 
properties and microstructure of deboned, 325 


chilling 
rate effects on lysosomal enzyme in aging beef, 30 


chillpack 
quality changes of bass during, 59 
chitosan 


enhances control of enzymatic t ing in apple and juice 
filtration, 1192 ” ors y 


cholesterol 
composition of spent hens fed full-fat oil seed and fish meal diets, 338; 
concentration in muscle of pigs fed ractopamine, 1060; factors af- 
fecting sardines, 63; in pork muscle and fat due to ractopamine, 
1266; lowering activity of ropy fermented milk, 1327; NMR detec- 
tion of oxides in spray-dried egg yolk, 869; oxidation products in 
egg yolk powder spray-dried with direct heating, 43 


gas: odor analysis of po noir wines from grapes of different matur- 
ities by Osme, 98 

high performance liquid: ascorbic, dehydoascorbic and isoascorbic acid: 
simultaneous determinations by reverse phase ion interaction, 506; 
method to analyze esterification of pectin, 1185; purification of 
muscadine grape polyphenoloxidase by, 686; quantification of to- 
copherol in pecans and relationship to kernel quality during stor- 
age, 1194; silica-based and columns for reversed-p! 
analysis of cheddar cheese, 350 

identification of flavonoids in sunflower honey, 773 

=e purification of picrocrocin, HTCC and crocin from saffron, 


chymosin 
—_ heterogeneity and heating effects on susceptibility to action of, 


- encapsulation by spray drying: application to, 217 
citrus 

interactions a] og pent with polypropylene films of varying 
clouding 

agent from isolated soy protein, 945 


coalescence 
stability of emulsions stabilized by milk proteins, 366 
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ti 
coating ¢ of frying oil stebility by natural antioxidant in fried 
nuggets, 789 


cod (Gadus morhua) 
cross-linking of myosin heavy chains from during thermal setting, 906; 
processing and frozen storage effects on iron in, 1332; frozen stor- 
age of mince with and without kidney tissue, 575; subcellular mem- 
brane integrity of: effects of frozen storage, 796 


coffee 
compositional changes in as function of brewing time, 1417; sensory 
Cally of spray-dried whitener from peanuts, 222 


coliforms 
agar medium for enumeration of, 1454 


colloid 
fouling during microporous alumina membrane filtration of wine, 396 


color 
ammonia affects maillard chemistry of yeast: formation of brown, 657; 
blackberry juice and wine: processing and storage effects of antho- 
cyanin, 385; detection of changes in m vegetables, 149; micro- 
ial characteristics of -modified turkey meat, 590; stability of 
— and blackcurrant syrups, 172; stability of veal, 302; 
visual and spectrophotometric evaluations of beef stability, 518 


colorant 
anthocyanins of Tradescantia pallida as potential, 761; stability of an- 
thocyanins from Tradescantia pallida, 758 


compression 
stress-strain curve analysis of cheddar cheese under, 1078 


computer 
aided optimization of wine blending, 178 


conductivity 
detection of pectin: HPLC method to analyze esterification, 1185 


conduit 


consistency 
influence of shear treatments on whey protein isolate suspensions, 82 


consumerism 
acceptability of cooked turkey with differing levels of phosphate, 1026 


contamination 
nonaccumulation of residues in swine tissue following consumption of 
deoxynivalenol, 801 


cooking 

flavor of beef broth affected by temperature of, 1285; injecting fat into 
breast of turkey carcasses differing in finish and retention after, 
1071; L monocytogenes inactivation in turkey rolls and chicken 
nuggets subjected to simulated commercial, 787; low fat level ef- 
fects on ground beef, 537; microcoagulation of whey protein isolate 
by extrusion at acid pH, 610; physical and sensory characteristics 
of pork at low temperatures, 1300; retarding vegetable softening 
by pectin deesterification before, 1022; temperature effect on low 
fat, pre- and post-rigor beef roasts, 834 


cooling 
aquacultured bass quality resulting from, 1099 


Coomassie blue 


— _e unnecessary for evaluating proteins by dye-binding method, 
ii 


corn 
cell size distribution of puffed extrudates, 146; emulsifying capaci 
and emulsion stability of soy compared with, 726; extrudate ce 
structure-texture relationships, 1253; functionality of wheat germ 
protein in meat products compared with, 829; package, tempera- 
ture and be ape effects on oxidative deterioration of -based snacks, 
112; protein solubility, water retention, and fat binding of germ 


protein flour compared with milk, 372; thermophysical properties 
of extruded beef flour blends, 1282; sugar and soluble soli Sage 
in refrigerated, 454 


cottonseed 
enhancement of frying oil stability by natural antioxidative ingredient 
in coating of fried meat nuggets, 789 


ing performance of muffins containing, 470; firmness of gels as 
function of moisture and oil content and storage, 91; formulation, 
evaluation and ——— of tortillas containing flour using RSM. 
121; hard-to-cook defect: sto: induced and treatment-induced 
development, 1155; nutrition of hard-to-cook and processed, 1371 


| 


crab 
on of minced meat extracted from picking plant by-prod- 


ucts, 
cream fixation and staining milkfat globules for TEM and SEM, 887 


crocin 
TLC purification from saffron, 714 
cross-linking of myosin heavy chains from cod, herring and hake dur- 
ing thermal setting, 906 


crystallinity 
interactions of citrus flavor compounds with polypropylene films of 
varying, 481 


crystallization 
nanofiltration concentration effect on efficacy of lactose, 735; of amor- 
phous lactose, 775 


cucumber 
CaCl2 and K sorbate reduce NaCl used during fermentation and stor- 
age, 1364; cell wall monosaccharide changes during softening of 
brined, 937; fermentation: diffusing gases and bloater damage, 155 


culture 
fatty acid composition of Theobroma cacao altered by conditions of, 
1452; lactic bulk starter homogenization affects lutination, 1086 


curing 
encapsulated meat pigment and its application in nitrite-free ham, 807 


cutting 
evaluation of water jet system for slicing potatoes, 132 


cyanogenesis 
in canned stone fruits, 161 


cyclodextrin 
aw po inclusion complexes with triglyceride at oil/water inter- 
‘aces, 


D 
dairy products 
influence on aspartame stability in pH 6-7 range, 361; ingredient ef- 
— on i sensory properties studied by principal component 
analysis, 


deacidifying 
sour orange juice using neutral and anion exchange resins, 380 


debittering 
sour orange juice using neutral and anion exchange resins, 380; UF 
and rption for grapefruit juice and pulp wash, 664 


deboning 
gamma ray processing to destroy S aureus in chicken, 848; washing 
processes affect thermal gelation and microstructure of chicken, 


deesterification 
retarding vegetable softening by of pectin before cooking, 1022 


degradation 
kinetics of protein digestibility and available lysing during thermal 
processing of tuna, 913 


dehydration 
jiopolymer effect on quality of carrots, 526 


demethylation 
of pectic : relationship to methylesterase activity during brine 
storage of cherries, 682 


denaturation 
kinetic parameters for bovine milk lactoferrin, 873; of BSA and oval- 
bumin by —_ pressure, heat and chemicals, 288; suppression of 
— of po by sorbitol and inactivation by pyrophosphate, 


deoxynivalenol 
nonaccumulation of residues in swine tissue following consumption of 
contaminated diets, 801 


deterioration 
ATPase and lactate dehydrogenase in frozen fish as indices of cold 
storage, 72; in fish model systems assessed by fluorescence spec- 
trophotometry, 1123; , temperature and TBHQ effects on 
oxidation of path nk snacks, 112 


dialysis 
effects on apple pectins, 1180 


di 


et 
fiber binding of bile acid through mineral op ye 1242; fiber 
in processed 


lentils, 1161; volatiles and flavor of beef influenced 


by, 1275 


diffusion 
cucumber fermentation: gases and bloater damage, 155; ing influ- 
ences reducing — in carrot, 932; math model during brining 
of cheese, 55; of salt in white cheese during brining, 108: 


digestibility 
tuna, 913 


discoloration 
inhibition in packaged bratwurst, 1053 


DNA 
pattern of dry yeast strain for use in fermentation of wine, 183 


dou, 

S... acid metabolism by yeasts and lactic acid bacteria during bread 
fermentation, 1423; water content, soluble fraction and mixing af- 
fects rheology of wheat flour, 1198 


k 
thermal aggregation of salt-soluble proteins at selected pH, 1316 


e 
sodium azide unnecessary for evaluating proteins by coomassie blue 
method, 6(ii) 


dynamic mechanical analysis (DMA) 
for glass transitions in bread, 1201 


egg 

cholesterol oxidation products in yolk powder spray-dried with direct 
heating, 43; composition, functionality and sensory evaluation of 
from hens fed dietary menhaden oil, 342; elastic attributes of heated 
rotein gels, 862; isolation and purification of immunoglobulins 
rom yolk, 629; metallic cations affect functional performance of 
spray-dried heat-treated white, 1321; mineral cations affect micro- 
structure of yolk tye 1323; modeling gelation of albumin and 
ovalbumin, 856 R detection of cholesterol oxides in spray-dried 
phosvitin, 40; inges in heat-indu aggregates in 

relation to molecular size, 254 


elastic 
attributes of heated egg protein gels, 862 


— stimulation 
ect igor cured ham, ; effect on enzyme in aging 
beef, 30: of bull and steer carcasses, 54 
electrophoresis, capil 
hypoxanthine ratio determination in fish extract using, 77 


emulsification 
microstructure of whey protein isolate gels containing butterfat 
lets, 892; of — peptide fractions as function of pH and ionic 
strength, 601; of whey protein concentrates, 605; pH and NaCl 
effects on egg yolk phosvitin, 40; stability of soy proteins compared 
with corn germ protein flour, 726 


emulsiiiers 
changes in starch pasting properties due to, 1009 


emulsion 
formation and coalescence stability of stabilized by milk proteins, 366; 
interaction between lipids and milk protein in, 883; NIR 
scopic measurement of protein in water/oil, 1239; stability of soy 
proteins compared with corn germ protein flour, 726 


encapsulation 
cured-meat pigment and its application in nitrite-free ham, 807; of 
flaver by spray drying: application to citral and linalyl acetate, 217 


enrichment 
of proteins using formed-in-place membranes, 1002 


enterotoxin 
production by S aureus in mushrooms, 700 


enzyme 
adaptation of spectrophotometric assay for pectinmethylesterase to a 
kinetic microplate reader, 1006; assay conditions effect on B-ga- 
lactosidase activity from Kluyveromyces lactis, 1020; ATPase and 
lactate dehydrogenase in frozen fish as indices of cold storage de- 
terioration, 72; browning control in potato with ascorbic acid-2- 
phosphates, 1132; changes during storage of ——— juice, 1187; 
chitosan e! ces control of browning in apple and pear juice by 
filtration, 1192; demethylation of pectic substances: relationship to 
methylesterase activity during brine storage of cherries, 682; ef- 
fects on changes in tilapia muscle myofibrils, 277; enhancement of 
release of short-chain fatty acids from milk fat with immobilized 
microbial lipase, 781; extraction of thermostable pectinesterase, 
534; glucose oxidase-catalase in salad dressing, 5(iv); ——< 
peroxidase of fish, 1116; hydrolysis of casein: effect of hydrolysis 
on antigenicity and physical properties, 1223; hydrolysis of sweet 
potato starch by Chalara paradoxa glucoamylase, 1348; hypoxan- 
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thine ratio determination in fish extract using immobilized, 77; 
isolation of terpineol dehydratase from Ps gladioli, 241; kiwifruit 
lipoxygenase: preparation and characteristics, 1390; maturation of 
cheddar cheese: influence of lactobacilli and commercial protease 
on composition and texture, 898; milk plasmin activity influence 
on thelder cheese quality during ripening, 622; milling and 

rocessing of wheat and cereals affect capacity to inhibit pancreatic 
ii , 466; misting affects broccoli during retail storage, 954; mod- 
ification of Cellulomonas flavigena characteristics for production 
of shrimp hydrolysates, 271; muscadine grape polyphenoloxidase: 
purification by HPLC, 686; muscle and adipose tissue aminopep- 
tidase activities in ham, 816; mushroom polyphenoloxidase and 
polyphenolics affect iron availability, 458; 1-octen-3-ol in mush- 
room, 704; patterns of peroxidase in mango, 690; polyphenoloxidase 
from plums, 1177; reduction of oxygen in model salad barman, Lf 
glucose oxidase-catalase dependent on pH and temperature, 196; 
sensory evaluation and changes in peroxidase activity during stor- 
age of green beans, 1129; Na caseinate and skim milk gels formed 
by incubation with microbial transglutaminase, 1214; starch de- 
grading amylase affect resistant starch, 1433; transaminase (AST/ 

OT and ALT/GPT) activity in ground beef as means of determin- 
ing end-point temperature, 555; vitamin A, electrical stimulation 
and chilling rate effects on lysosomes in aging beef, 30 


epimysium 
affects properties of low-salt, low-fat restructured beef, 551 


m" -—_— induced regions of ovalbumin identified with monoclonal 
antibodies, 635 


erratum notices 


Escherichia coli 0157:h7 
temperature and NaC] affect growth and survival in poultrybased and 
b media, 532 


esterification 
conductivity detection of pectin: HPLC to analyze, 1185 


ethanol 
extraction of triglycerides and phospholipids with, 440; fermentation 
of apple pomace as affected by moisture and bioreactor mixing speed, 
667; stability of extracted brown rice to hydrolytic and oxidative 
deterioration, 433 


extraction 
of pectin from sunflower head residues, 1439; of thermostable pecti- 
nesterase, 534; of yap and papa from canola with 
supercritical carbon dioxide and ethanol, 440 


extrudate 
cassava starch or amylose effects on characteristics of cassava, 103; 
cell size distribution of puffed corn, 146; cell structure-texture re- 
lationships, 1253; soybean flour/oil and wheat bran effects on char- 
acteristics of cassava, 1 


extrusion 
characterization of stress-strain in puffed extrudates using fourier 
transform and fractals, 227; microcoagulation of whey protein iso- 
late by cooking at acid pH, 610; preparation of s' yen 
by, 203; reduction of flatulence-causing sugars by high tempera- 
ture of pinto bean high starch fractions, 771; step changes in screw 
speed affect temperature and pressure and extrudate characteris- 
tics, 512; thermophysical properties of beef/corn flour blends, 1282 


F 


fabrication 
physical and sensory characteristics and microbiological quality of beef 
ae 1041; yield, USDA grade factors and time requirements for, 


fat 

binding of corn germ protein flour com with milk proteins, 372; 
characteristics of low- ground beef containing texture-modifyin 
ingredients, 19; chemical, physical and sensory characterization of 
beef containing 5 to 30%, 25; content in salmon: estimation by NIR 
transmission spectroscopy, 792; determination of low level trans 
unsaturation by FTIR, 1444; effect on sensory and physical char- 
acteristics of ground beef patties, 1051; effect on sensory, shear, 
cooking, and chemical properties of ground beef, 537; enhancement 
of release of short-chain fatty acids from milk with microbial lipase, 
781; epimysium and gelatin effects on restructured beef, 551; fac- 
tors affecting sardines, 63; fatty acid and cholesterol in pork due 
to ractopamine, 1266; gel-strength in yaw products affects oil 
uptake during frying, 1359; glucose and internal cooking temper- 
ature effects on roasts, 834; injecting into breast of turkey 
carcasses differing in finish and retention after cooking, 1071; in- 
teraction of flavor compounds with microparticulated proteins, 1448; 
microbial and oxidative changes in low- ground beef during retail 
distribution, 1269; muscle washing and material source effects on 
restructured beef, 545; properties of beef containing K lactate dur- 
ing refrigerated storage, 1033; thresholds in texture evaluation of 
edible: firmness and spreadability, 647; yield, lipid, cholesterol and 
ae composition of spent hens fed oil seeds and fish meal diets, 
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fermentation 

amino acid metabolism by yeasts and lactic acid bacteria during bread 
dough, 1423; CaCl2 and K sorbate reduce NaCl used during cuc- 
umber, 1364; cholesterol lowering activity of ropy milk, 1327; dry 
yeast strain for use in alicante wines: selection and DNA patterns, 
183; lactic acid bacteria in red rose and white musts and wines 
under cellar conditions, 392; of apple as affected by moisture and 
bioreactor mixing 5) , 667; of caperberries, 675; of cucumber: 
diffusing gases and bloater damage, 155; oxygen effect on volatile 
formation during in manufacture of fish sauce, 1120; red beet pig- 
ment composition: effects of by Saccharomyces cerevisiae, 935; 


ber 
binding of bile acid through mineral supplementation, 1242; differen- 
tiation using high resolution scanning absorption microspectro- 
hotometry, 1246; in processed lentils, 1161; vitamin E binding to 
sources, 721 


film 
absorption of aroma compounds into food packaging polymer, 490; ap- 
juice flavor compound sorption by sealant, 967; edible wheat 
gluten: influence of main process variables on properties using RSM, 
190; accumulation in applesauce packaged 
in multilayer polymer, 530; interactions of citrus flavor compounds 
with polypropylene, 481; ——s effects on applesauce in poly- 
meric, 671; snap bean quality ge when stored in low density 
polyolefin, 977 


filtration 
chitosan enhances control of browning in apple and juice by, 1192; 
concentration effect on efficacy of 735; eval- 
uation of frying oil systems, 651; fouling colloids in wine during 
microporous alumina membrane, 396; of soy sauce by ceramic 
membrane, 740 


firmness 
control of sweet potato french fry-type product by tissue acidification, 
138; of cowpea gels as function of moisture and oil content and 
storage, 91; thresholds in texture evaluation of edible fats, 647 


fish meal 
ae ee, cholesterol and fatty acid composition of spent hens fed, 


fixation 
milkfat globules in cream for TEM and SEM, 887 


flake 
effect of size on reindeer steaks, 252 


flatulence 
reduction of -causing sugars by high temperature extrusion of pinto 
bean high starch 


flavonoid 
identification in sunflower honey, 773 


flavor 
acceptance of brown trout as alternative to rainbow trout, 572; apple 
juice compound sorption by sealant films, 967; aseptic processing 
of beef: development/stability and texture, 1046; changes in vola- 
tile components of guava puree during processing and frozen stor- 
age, 679; encapsulation by spray drying: application to citral and 
— acetate, 217; interaction of compounds with microparticu- 
la cae 1448; interactions of citrus compounds with poly- 
propylene films of 481; 1-octen-3-ol in 
mus m, 704; of beef by cooking temperature, 1285; of 
beef influenced by diet, 1275; of turkey patties with added STPP 
as perceived by sensory panels with differing phosphate sensitivity, 
521; oo ion into various polymeric packaging mate- 


flour 
baking performance of muffins containing mixtures of wheat, cowpea, 
peanut, sorghum and cassava, 470; emulsifying capacity and emul- 
sion stability of soy proteins compared with cern germ protein, 726; 
formulation, evaluation and optimization of tortillas containing 
wheat, cowpea and peanut using RSM, 121; nutritional evaluation 
of breadfruit-containing composite products, 1428; protein solubil- 
ity, water retention, and fat binding of corn germ protein comp: 
with milk, 372; rheology and adhesion of batters for chicken nug- 
gets affected by hydrocolloids, 16; soybean effects on characteristics 
of cassava extrudates, 108; thermophysical properties of extruded 
beef/corn blends, 1282; water content, soluble fraction and mixing 
affects rheology of wheat doughs, 1198 


flow 
in agar gels predicted by linear irreversible thermodynamics, 449; par- 
ticle residence time distributions in two-phase, 497 it 


fluorometry 
—_—ane for identifying irradiated food based on thymine glycol, 


foaming 
of proteins affected by concentration, 1219 


| 


foot and mouth disease (FMD) 
combined treatments of heat, irradiation and pH effects on infectivity 


in beef, 36 


foulin 
colloids during microporous alumina membrane filtration of wine, 396 


Fourier transform 


fractals 
oe of stress-strain relationships of puffed extrudates using, 


fractionation 
of soy protein hydrolysates using UF membranes, 411 


frankfurter 
nitrosodimethylamine formation in containing pollack, 569 


sorption behavior of NaCi/casein mixtures, 493 
freezing influences diffusion of reducing sugars in carrot, 932; maturity 
and storage effects on damage in peanuts, 1382; parametric analy- 
sis for thawing frozen spheroidal or finitely cylindrical food, 236 


french fry 
— control of sweet potato -type product by tissue acidification, 


fruit 
cyanogenesis in canned stone, 161 


frying 
enhancement of oil stability by natural antioxidant in coating of fried 
meat nuggets, 789; evaluation of oil filtration systems, 651; gel- 
strength in potato products affects oil uptake during deep-fat, 1359 


G 
galactosidase 
assay conditions effect on activity from Kluyveromyces lactis, 1020 


in cucumber fermentation, 155 


gels 

effect of frozen storage on forming properties of hoki, 69; elastic attri- 
butes of heated egg protein, 862; firmness of cowpea as function of 
moisture and oil content and storage, 91; flows and interactions in 
agar predicted by linear irreversible thermodynamics, 449; for- 
mation of sesame 13S globulin: effect of fatty acid salts, 86; formed 
by incubation with microbial transglutaminase, 1214; hydrocolloid/ 
milk formation and properties, 96; inhibition of L mon genes 
on beef by application of organic acids immobilized in calcium al- 
ginate, 293; insolubilized whey protein concentrate and/or chicken 
salt-soluble protein properties, 852; microstructure of whey protein 
isolate containing emulsified butterfat droplet, 892; retrogradation 
behavior of wheat starch wi.) differing molecular profiles, 1428; 
Na ascorbate affects surimi, 1343; strength in potato products af- 
fects oil uptake during deep-fet frying, 1359 


gelatin 
affects properties of low-salt, low-fat restructured beef, 551 


gelation 

nan effects on oven-roasted turkey juice, 845; cellulyse deriv- 
atives effects on sweet potato starch, 128; of egg albumin and oval- 
bumin, 856; of legumin from broad beans, 423; of myofibrillar protein 
from white and red broiler muscles, 581; of whey protein concen- 
trates, 605; of whey protein: effect of removal of low MW com- 
pounds, 427; ovalbumin thermal prediction by application of 
temperature-time history, ad sis affects squid mantle 
muscle, 916; washing processes affect deboned chicken, 325 


gelling 
characteristics of pectin from sunflower head residues, 1435; influence 
of shear treatments on whey protein isolate suspensions, 82 


glass 
hydroxymethylfurfural accumulation in applesauce packaged in, 530 


glass transition 
dynamic mechanical analysis for in bread, 1201 


globulin 
formation of gels of sesame 138: effect of fatty acid salts, 86 


glucoamylase 
hydrolysis of sweet potato starch by Chalara paradoxa, 1348 


glucose 
effect on low fat, pre- and post-rigor beef roasts, 834; oxidase catalase 
in salad dressing, 5(iv); oxidase: reduction of oxygen in salad dress- 
ing dependent on pH and temperature, 196; production of syrup in 
UF reactor, 163; temperature influence on interaction with acetyl- 
lysine in model systems due to Maillard reaction, 206 


itathione 
1116 


gluten 


erties using RSM, 


m ication by 0, 


ine polyphenoloxidase: purifi 
sis of pinot noir wines from by GC-olfactometry technique, 


grapefruit 
extraction of thermostable pectinesterase, 534; recovery of oil constit- 
uents from processing waste water using styrenedivinylbenzene 
resins, 186; UF and ion to debitter juice and pulp wash, 664 


guava 


changes in volatile flavor components of puree during ing and 
frozen storage, 679; water of, 1405 


m 
= rheological properties of pectin and locust bean solutions in steady 
shear, 443 
H 


age in actomyosin from stored on ice, 1109; cross-linking of myosin 
heavy chains from during thermal setting, 906; insolubilization of 
muscle proteins during frozen storage, 2 


hake 


ham 

bind, sensory and chemical properties of restructured drycured, 322; 
composition and palatability comparing hot/cold boning and intact, 
1; detection of proteolytic activity in microorganisms isolated from, 
1308; electrical stimulation and tumbling affect pre-rigor cured 
roasts, 564; cured-meat and its application 
in nitrite-free, 807; hydrolysis and maillard reactions during rip- 
a of, 813; muscle and adi tidase activities 
in, 816; tumbling affects 


tissue amino; 
ity and yield in, 1 


handlin, 
fabricated beef product: effect of conditions on microbiological, chem- 
ical and sensory properties, 841 


hard-to-cook defect 
in cowpeas: storage-induced and treatment-induced development, 1155; 
nutrition of cowpea, 1371 


dis bu! cl holdin f aseptic 

ity distribution within particles in holding section o! 
processing system, 1258; physical cnarty and rotational speed 
effects on in axially rotating liquid/particulate canned foods, 749; 
sterilization temperatures for conduction heating foods consider- 
ing, 743; two dimensional simultaneous heat and moisture transfer 
in composite food, 475 


heating 

D-amino acids in milk as related to, 377; cholesterol oxidation products 
in egg yolk powder eon with direct heating, 43; denatura- 
tion of BSA and 2v2!bumin by, 288; effects on FMD virus in beef, 
36; effects on susceytibility to chymosin action, 49; in air-entrapped 
retort pouches during overpressure processing, 485; rate affects 
thermal properties and network formation for vicilin and ovalbu- 
min, 640; sterilization temperatures considering finite surface heat 
er coefficients, 743; s' changes in egg white aggre- 

gates in relation to molecular size, 254 


herring 
cross-linking of myosin heavy chains from during thermal setting, 906 


heterogeneity 
effects on susceptibility to chymosin action, 49 
histamine 
a and chemical analysis of Chihuahua cheese: relationship to, 


hoki (Macruronus novaezelandiae) 
effect of frozen storage on gel-forming properties of, 69 


l ity distribution within particles in section of aseptic processing 
system, 1258 
homogenization 
factors er serum separation of tomato ketchup, ‘ 7; lactic 
bulk starter affects culture agglutination, 1086 
identification of flavonoids in sunflower, 773 


HTCC 
TLC purification from saffron, 714 


= 
she +g of mature green tomatoes in controlled atmosphere and high, 
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drocolloid 
a milk gel formation and properties, 96; quality of -added ovenroasted 
turkey breasts, 1068; rheology and adhesion of flourbased batters 
for chicken nuggets affected by, 16 


h 
. ect volume of carbon dioxide puffed diced green pepper, 1149 


hydrolysis 
. ps onl additives and wheat effects on phytate in wheat bread, 118; 
during ripening of ham, 813; of casein: effect on antigenicity and 
physical properties, 1223; of sweet potato starch by C a para- 
doxa glucoamylase, 1348 


hydroxymethylfurfural 
ae in applesauce packaged in multilayer polymer films and 


glass, 


hypoxanthine 4 
ratio determination in fish extract using capillary electrophoresis and 
immobilized enzymes, 77 


immunoblotting 
IgE-binding proteins in almonds: identification by, 717 


immunoglobulin 
IgE: binding ae in almonds: identification by immunoblotting 
with sera from almond-allergic adults, 717 isolation and purifica- 
tion from egg yolk, 629 


IgE binding proteins in almonds: identification by immunoblotting with 
sera from almond-allergic adults, 717; isolation and purification of 
immunoglobulins from egg lk, 629; induced 
regions of ovalbumin identified with monoclonal antibodies, 63 


infectivit; 
of heat, irradiation and pH effects on FMD in 


infrared 
processing of dry peas, canola, and canola screenings, 941 


inhibitor 
biochemical characterization of low trypsin soybean, 1375 


insolubilization 
of hake muscle proteins during frozen storage, 265 


interaction 
between lipids and milk proteins in emulsion, 883 


interface 
structure of inclusion complexes of cyclodextrins with triglyceride at 
oil/water, 655 


intermediate moisture food 
Staphylococci and Micrococci isolated from, 249 


ionic stren 
emulsifying property of whey peptide fractions as function of, 601 


ionic strength 
moisture retention and textural properties of chicken affected by, 1291 


iron 
mushroom polyphenoloxidase and polyphenolics affect availability of, 
458; processing and frozen storage effects on content of cod and 
mackere!, 1332; vacuum packaging, ascorbic acid and frozen stor- 
age effects on mackerel, 1337 


irradiation 

affects nitrate-N concentrations of potatoes, 1357; bacteriological qual- 
ity of chicken as affected by gamma, 330; characteristics of brown 
rice influence by gamma, 143; destruction of Salmonella typhi- 
murium on chicken wings by gamma, 586; effects on FMD virus in 
beef, 36; gamma processing to destroy S aureus in mechanically 
deboned chicken, 848; ineffectiveness of fluorometry for identifying 
based on thymine glycol, 660; microbiological method to iden- 
tify meat, 593; physical, chemical and sensory changes in pork 

packaged in modified atmosphere, 1294 


isoelectric focusing (IEF) 
identification of meat from game and domestic species, 516 


isoflavone 
aglucones a volatile organic compounds in soybeans: effects of soak- 
ing, 
isotherms 
water vapor adsorption of guava, mango and pineapple, 1405 


J 
juice 
absorption of aroma volatiles of orange into packages did not affect 
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sensory quality, 1408; apple flavor compound sorption by sealant 
films, 367; blackberry: processing and storage effects of anthocy- 
anin composition, color and appearance, 385; carr: nan effects 
on gelation of oven-roasted turkey, 845; chitosan enhances control 
of browning in apple and pear by filtration, 1192; debittering and 
deacidifying sour orange using neutral and anion exchange resins, 
380; microbial, enzymatic and chemical changes in orange, 1187; 
oxygen requirement of B licheniformis and B subtilis in tomato: 
ability to grow in aseptic packages, 973; UF and adsorption to de- 
bitter grapefruit, 664 


K 
ketchup 
factors influencing serum separation of tomato, 707 


kidney 
frozen storage of cod mince with and without tissue from, 575 


kinetic microplate reader 
adaptation of spectrophotometric assay for pectinmethylesterase, 1006 


kinetics 
of protein a ibility and available lysine during thermal processing 
Pot — 13; parameters for denaturation of arse milk lactofer- 
rin, 


kiwifruit 
lipoxygenase: preparation and characteristics, 1390 


Kluyveromyces lactis 
assay conditions effect on B-galactosidase activity from, 1020 


L 
lactate dehydrogenase 
in frozen fish as index of cold storage deterioration, 72 


lactate, D- 
as — stress indicator during transport and storage of live paua, 


Lactobacillus 
casei subsp. casei L2A: accelerated maturation of cheddar cheese: mi- 
crobiology of cheeses supplemented with, 345 
fermentum: volatiles on sterile pork inoculated with, 783 
— of cheddar cheese: influence on composition and texture, 


plantarum: contribution to odors of beef, 785; volatiles on sterile 72 
— with, 783; growth and metabolism of L-malic aci ; 


lactoferrin 
kinetic parameters for denaturation of bovine milk, 873 


lactose 
crystallization of amorphous, 775; nanofiltration concentration effect 
on efficacy of crystallization of, 735 


laking 
sorption isotherms and light stabilities of riboflavin 5’phosphate, 245 


lamb 
post-exsanguination infusion of carcasses: effect on tenderness and 
muscle microstructure, 1311 


lectin 
analysis and thermal stability of thyroglobulin-binding in P vulgaris 
albumin groups, 1056 


legumin 
molecular forces in thermal 
broad beans, 423 


iation and gelation in 


lentils 
fiber in processed, 1161 


lethality 
distribution within particles in holding section of aseptic processing 
system, 1258 


Leuconostoc mesenteroides subsp. mesenteroides 
contribution to odors of beef, 785 


light 
stability of aluminum laked riboflavin 5’-phosphate, 245 


limonene 
isolation of terpineol dehydratase from Ps gladioli, 241 


linalyl acetate 
avor encapsulation by spray drying: application to, 217 


lipase 
enhancement of release of short-chain fatty acids from milk fat with 
immobilized microbial, 781; ee processing of wheat and 
cereals affect capacity to inhibit, 4 


lipid 
composition of spent hens fed full-fat oil seed and fish meal diets, 338; 
effec. of tofu consumption on oy in rats, 903; evaluation of 
frying oil filtration systems, 651; fatty acid profiles in muscle of 
pigs fed ractopamine, 1060; inhibition of oxidation during process- 
ing of mackerel, 1103; interaction with milk proteins in emulsion, 
883; ing turkey patties while hot reduces oxidation, 1075; 
stability of veal, 302 


lipo: nase 
oF Kiwifruit: preparation and characteristics, 1390 


Listeria monocytogenes 
inactivation in turkey rolls and chicken nuggets subjected to simulated 
commercial cooking, 787; inhibition on beef by application of or- 
ganic acids immobilized in calcium alginate gel, 293 


lysine 
degradation kinetics of re digestibility and during thermal 
processing of tuna, 913; in protein: assay using OPA/NAC spectro- 
photometric method, 503 


lysosome 
enzyme effects on changes in tilapia muscle myofibrils, 277; vitamin 
A, electrical stimulation and chilling rate effects on enzyme in 
aging beef, 30 


mackerel 
inhibition of lipid oxidation during processing of, 1103; processing and 
frozen storage effects on iron in, 1332; vacuum ing, ascorbic 
acid and frozen storage effects on heme and nonheme iron, 1337 


maillard chemistry 
ammonia affects yeast extract: pyrazine aroma generation and brown 
color formation, 657; during ripening of ham, 813; temperature 
influence on acetyllysine interaction with glucose due to, 206 


malting 
phytate reduction in oats during, 994 


mango (Mangifera indica, L.) 
texturization —— optimization using RSM, 1395; water vapor ad- 
sorption isotherms of, 1405; patterns of peroxidase in, 690 


marinade 
pH affects textural properties of beef, 305 


mathematics 
model for water diffusion during brining of cheese, 55 


maiuration 
of cheddar cheese: influence of lactobacilli and commercial protease on 
composition and texture, 898; of cheddar cheese: microbiology of 
cheeses supplemented with Lactobacillus casei, 345 


maturity 
effect on freeze damage in peanuts, 1382; odor analysis of pinot noir 
wines froi = of different by GC-olfactometry, 985; relation- 
ship of quality characteristics of peaches to, 1401; textural changes 
in salmon related to, 1340 


meat 
oie test for assessing microbial quality of refrigerated meat, 


meat identification 
from game and domestic species, 516 


membranes 
enrichment of proteins using formed-in-place, 1002; fouling colloids 
penien —_— rous alumina filtration of wine, 396; subcellular in- 

grity o 


oa - tion, functionali id eval f eggs fi hi 
composition, ionality and senso} uation rom hens 
Red dietary oil, 342 
metabolism 
fermentation, 1423 


: effects of frozen storage, 796 


metal 
cations affect functional performance of spray-dried heattreated egg 
white, 1321; precipitation effects on apple pectins, 1180 


thade/ thadal 


—— of spectrophotometric assay for pectinmethylesterase to a 
inetic microplate reader, 1006; adulterants in whiskey: detection 
and identification by principal component analysis, 980; agar me- 
dium for enumeration of fecal coliforms, 1454; ascorbic, dehydroas- 
corbic and isoascorbic acid: simultaneous determinations by HPLC, 
506; assay conditions effect on B-galactosidase activity from Kluy- 
veromyces lactis, 1020; ATPase and lactate dehydrogenase in fro- 
zen fish as indices of cold storage deterioration, 72; available lysine 
in protein using OPA/NAC spectrophotometric assay, 503; changes 
in starch pasting properties due to sugars and emulsifiers as de- 


termined by viscosity measurement, 1009; characterization of 
stressstrain relationships of — extrudates using fourier trans- 
form and fractal analysis, 227; computer-aided optimization of wine 
blending, 178; conductivity detection of in: HPLC to analyze 
esterification, 1185; dairy ingredients effects on sausage sensory 
properties studied by principal component analysis, 822; debitter- 
ing and deacidifying sour orange juice using neutral and anion 

ge resins, 380; descriptive terminology systems for sensory 
evaluation of milk, 596; determination of low level trans unsatu- 
ration in fats by FTIR, 1444; differentiation of fibers and fiber 
mixtures using high resolution scanning absorption microspectro- 
photometry, 1246; dynamic mechanical analysis for glass transi- 
tions in bread, 1201; enrichment of proteins using formed-in-place 
membranes, 1002; evaluation of frying oil filtration systems, 651; 
evaluation of water jet cutting system for slicing potatoes, 132; 
extraction of thermostable pectinesterase, 534; extraction of tri- 
— and phospholipids from canola with supercritical carbon 

jioxide and ethanol, 440; filtration of soy sauce by ceramic mem- 

brane, 740; fixation and staining milkfat globules in cream for 
TEM and SEM, 887; flows and interactions in agar gels predicted 
by linear irreversible thermodynamics, 449; formulation, evalua- 
tion and optimization of tortillas containing wheat, cowpea and 
peanut flours using RSM, 121; fractionation of soy protein hydrol- 
ysates using ultrafiltration membranes, 411; hypoxanthine ratio 
determination in fish extract using capillary electrophoresis and 
immobilized enzymes, 77; identification of flavonoids in sunflower 
honey, 773; identification of meat from game and domestic species, 
516; identification of textural attributes of viscoelastic syrups 
regression analysis, 167; IgE binding proteins in almonds: identi- 
fication b: immunoblotting with sera from almond-allergic adults 
717; ineffectiveness of fluorometry for identifying irradiated food 

on thymine glycol, 660; isolation and purification of immu- 
noglobulins from egg yolk, 629; isolation of terpineol dehydratase 
from Ps gladioli, 241; math model for water diffusion during brin- 
ing of cheese, 55; microporous UF of skim milk, 46; muscadine 
grape polyphenoloxidase: purification by HPLC, 686; NIR spectro- 
scopic measurement of protein content in oil/water emulsions, 1239; 
nitroaniline test for assessing microbial a. of refrigerated meat, 
1330; NMR detection of cholesterol oxides in spray-dried egg yolk, 
869; odor analysis of pinot noir wines from grapes of different ma- 
turities by GColfactometry technique, 985; of analysis for Trades- 
cantia anthocyanins, 766; optimization of diced tomato calcification 
process, 1144; ovalbumin thermal gelation prediction by applica- 
tion of temperature-time history, 1093; oxidative deterioration in 
fish model systems assessed by fluorescence spectrophotometry, 1123; 
preparation of starch phosphates by extrusion, 203; production of 
glucose syrup in UF reactor, 163; reduction of flatu yon | 
sugars by high temperature extrusion of pinto bean high s' 
fractions, 771; retarding vegetable softening by pectin deesterifi- 
cation before cooking, 1022; salmon fat content estimation by NIR 
transmission pep 792; sensory evaluation of strawbe 
stored under by quantitative descriptive analysis, 1168; sil- 
ica-based and polymeric columns for reversed-phase HPLC analy- 
sis of cheddar cheese, 350; sodium azide unnecessary for evaluating 
proteins by coomassie blue dye-binding, 6(ii); tauropine and lactate 
as stress indicators during transport and storage of live paua, 280; 
texturization of mango pulp: optimization using RSM, 1395; ther- 
mally induced epitope regions of ovalbumin identified with mono- 
clonal antibodies, 635; thermomechanical properties of frozen sucrose 
solutions, 1230; to identify irradiated meat, 593; TLC preparative 
purification of picrocrocin, HTCC and croscin from saffron, 714; 
transaminase activity in ground beef as a means of determining 
end-point temperature, 555; two dimensional simultaneous heat 
and moisture transfer in composite food, 475; visual and spectro- 
photometric evaluations of beef color stability, 518; yield, USDA 
grade factors and time requirements for beef partial hot fabrication 
procedure, 1038 


methylesterase 
activity during brine storage of cherries, 682 


microbiology 
acetic acid action on beef surfaces contaminated with Salmonella ty- 
phimurium, 297; agar medium for enumeration of fecal coliforms, 
1454; amino acid metabolism by yeasts and lactic acid bacteria 
during bread dough fermentation, 1423; amino acids in milk as 
related to heat treatments and bacterial a 377; assay con- 
ditions effect on B-galactosidase activity from Kluyveromyces lac- 
tis, 1020; bacteriocidal and mutagenic effects of ozone on shrimp, 
923; changes during storage of a eaten, 1187; changes in low- 
fat beef during retail distribution, 1269; contribution of Lactoba- 
cillus plantarum and Leuconostoc mesenteroides to odors of beef, 
785; destruction of Salmonella typhimurium on chicken wings by 
gamma radiation, 586; detection of proteolytic activity in micro- 
organisms isolated from ham, 1308; e: cement of release of short- 
chain fatty acids from milk fat with immobilized microbial lipase, 
781; fabricated beef product: effect of handling conditions on, 841 
fatty acid composition of cell cultures of Theobroma cacao altered 
by culture conditions, 1452; gamma ray ——— to destroy S 
aureus in mechanically deboned chicken, ; growth and metab- 
olism of L-malic acid by Lactobacillus plantarum, 778; growth of 
Aeromonas hydrophila affected by organic acids, 233; heating rate, 
lethality and cold spot location in air-entrapped retort pouches dur- 
ing over-pressure processing, 485; inhibition of L rape ape 
on beef by application of organic acids immobilized in calcium al- 
ginate gel, 293; inhibition of red discoloration in packaged bra- 
twurst, 1053; isolation of terpineol dehydratase from Ps gladioli, 
241; lactic acid bacteria in red rose and white musts and wines 
under cellar conditions, 392; lactic bulk starter homogenization 
affects culture agglutination, 1086; Listeria monocytogenes inac- 
tivation in turkey rolls and battered chicken nuggets subjected to 
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simulated commercial cooking, 787; maturation of cheddar cheese: 
cheeses supplemented with | aie cillus casei subsp. casei L2A, 
345; maturation of cheddar cheese: influence of lactobacilli and 
commercial protease on composition and texture, 898; method to 
identify irradiated meat, 593; modification of Cellulomonas flavi- 
gena characteristics for production of shrimp hydrolysates, 271; 
nitroaniline test for assessing refrigerated meat, 1330; of Chihu- 
ahua cheese and relationship to histamine and tyramine, 355; of 
beef from partial hot fabrication procedure, 1041; of flaked and 
color-modified turkey, 590; oxygen requirements of B licheniformis 
and B subtilis in tomato juice: ability to grow in aseptic packages, 
973; polysaccharide from Strep salivarius subsp. thermophilus OR 
901 isolated from commercial yorurt, 625; predicting thermophilic 
spore population dynamics for UHT sterilization processes, 1248; 
profile and shelflife of amur, 66; quality of chickens as affected by 
carcass pretreatment and gamma irradiation, 330; red beet pig- 
ment composition, effects of fermentation by different strains of 
Saccharomyces cerevisiae, 935; Staphylococci and Micrococci iso- 
lated from intermediate moisture meat product, 249; S aureus growth 
and enterotoxin production in mushrooms, 700; storage — 
characteristics of beef packaged in modified atmospheres, 283; tem- 

rature and NaCl affect owth and survival of E coli in poultry- 
ome and lab media, 532; thermal resistance of B coagulans in 
tomato pasts, 1369; volatile compounds on sterile pork loir. tissue 
inoculated with Lactobacillus plantarum and Lactobacillus fer- 
mentum, 783 


microcoagulation 
of whey protein isolate by extrusion cooking at acid pH, 610 


Micrococcus 
from intermediate moisture meat product, 249 


micronization 
effects on composition of tofu, 418 


microscopy 
— electron: fixation and staining milkfat globules in cream for, 


—e electron: fixation and staining milkfat globules in cream 
‘or, 


differentiation of fibers and fiber mixtures using high resolution scan- 
ning, 1246 


microstructure 
mineral cations affect mi ¥ et granules, 1323; of whey protein isolate 
gels containing emulsified butterfat droplets, 892; post-e: in- 
ation infusion of ovine carcasses: effect on muscle, 1311; washing 
processes affect deboned chicken, 325 


milk 

D-amino acids in as related to heat treatments and bacterial activity, 
377; chemical, physica! and sensory characteristics of peanut as 
affected by processing, 401; cholesterol lowering activity of —_ 
fermented, 1327; descriptive terminology systems for sensory eval- 
uation of, 596; enhancement of release of short-chain fatty acids 

from fat with microbial lipase, 781; foaming of proteins affected b 
concentration, 1219; formation and coalescence stability of emul- 
sions stabilized by proteins, 366; hydrocolloid gel formation and 
po gears 96; influence on aspartame stability in pH 6-7 range, 
61; interaction between lipids and proteins in emulsion, 883; ki- 
netic parameters for denaturation of bovine lactoferrin, 873; plas- 
min activity influence on cheddar cheese quality during ripening, 
622; protein solubility, water retention, and fat binding of corn 
germ protein flour compared with, 372; proteins in carbonated, 880; 
——< low-calorie -based salad dressings, 200; skim gels formed 
by incubation with microbial transglutaminase, 1214; UF of skim, 


milkfat 
fixation and staining globules in cream for TEM and SEM, 887 


milling 
of wheat and cereals affect capacity to inhibit pancreatic lipase, 466 


mineral 
cations affect microstructure of egg yolk granules, 1323; fiber binding 
of bile acid through supplementation, 1242 


misting 
affects market quality and enzyme activity of broccoli during retail 
storage, 954 


ects ieochey of by flour doughs, 1198; ethanol fermentation of 


apple as of, “37; sorption behavior of NaCl/casein 
mixtures, 493 
models/modeling 
gelation of egg albumin and ovalbumin, 856; math for water diffusion 
during brining of cheese, 55; oxidative deterioration in fish systems 
assessed by fluorescence spectrophotometry, 1123; predicting ther- 
mophilic spore population dynamics for UHE sterilization processes, 
1248; reduction of oxygen in salad dressing by glucose oxidaseca- 
talase dependent on pH and temperature, 196; salt diffusion in 
white cheese during brining, 1082; stability of anthocyanins from 
Brassica oleracea and Tradescantia pallida in nonsugar drink and 
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tein systems, 768; temperature influence on acetyllysine inter- 
an with glucose due to Maillard reaction, 206 


moisture 
ethanol fermentation of apple as affected by, 667; firmness of co\ 
gels as function of, 91; retention and textural properties of chicken 
affected by STPP, ionic strength and pH, 1291; two dimensional 
simultaneous transfer in composite food, 475 


molecular forces 
in thermal 
beans, 423 


iation and gelation of legumin from broad 


monoclonals 
thermally — epitope regions of ovalbumin identified with anti- 
es, 


monosaccharide 
cell wall changes during softening of brined cucumber, 937 


muffins 
baking performance of containing mixtures of wheat, cowpea, peanut, 
sorghum and cassava flours, 470 


muscle 
aminopeptidase activities in ham, 816; ATPase and lactate dehydro- 
genase in frozen fish as indices of cold storage deterioration, 72; 
cholesterol concentration in pigs fed ractopamine, 1060; composi- 
tion, separation and denaturation of longissimus proteins from pigs 
fed pSt, 318; cross-linking of myosin heavy chains from cod, herring 
and hake during therm cottiog, 094; epimysium affect properties 
of low-salt, low-fat restructured beef, 551; fatty acid and cholesterol 
in pork due to ractopamine, 1266; fiber type influence thermal 
transitions in porcine salt-soluble protein aggregation, 1304; in- 
solubilization of hake Po during frozen storage, 265; inter- 
actions and a of myofibrillar protein from white and red 
broiler, 581; lysosomal enzyme effects on changes in tilapia myofi- 
brils, 277; post-exsanguination infusion of ovine carcasses: effect 
on microstructure, 1311; proteolysis affects thermal gelation of squid 
mantle, 916; subcellular membrane integrity of cod myotomal tis- 
sue: effects of frozen storage, 796; vitamin A, electrical stimulation 
and chilling rate effects on lysosomal enzyme activity in aging beef, 
30; washing affects quality and properties of restructured beef, 545 


mushroom (Agaricus bisporus) 
1-octen-3-ol in, 704; polyphenoloxidase and polyphenolics affect iron 
availability, 458; S aureus growth and enterotoxin = in, 
700; stipe trimming at harvest increases shelf life of, 1361 


mutagen 
effects of ozone on shrimp, 923 


myofibril 
lysosomal enzyme effects on changes in tilapia muscle, 277 


myosin 
cross-linking of heavy chains from cod, herring and hake during ther- 
mal setting, 906; suppression of thermal denaturation of pollack 
by sorbitol and inactivation by pyrophosphate, 261 


N 
nitrate 
irradiation and packaging affect potatoes, 1357 
nitrite 
encapsulated cured-meat pigment and its application in -free ham, 807; 


nitrosodimethylamine formation in frankfurters containing pol- 
lock, 569; reaction with ascorbic acid or derivates, 1066 


nitroaniline 
test for assessing microbial quality of refrigerated meat, 1330 


nitrogen 
irradiation and packaging affect potatoes, 1357 


nitrosodimethylamine 
formation in frankfurters containing pollack, 569 


NMR 
detection of cholesterol oxides in spray-dried egg yolk, 869 


nutrients 
composition of veal, 302; in wild and farmed fish and shellfish, 257 


nutrition 


of breadfruit-containing “eed flour products, 1420; of hard-to-cook 
and processed cowpea, 1371 


oats 
phytate reduction in during malting, 994 


1-octen-3-ol 
in mushroom, 704 


odor 
analysis of pinot noir wines from grapes of different maturities by GC- 
olfactometry technique, 985; contribution of Lactobacillus plan- 
tarum and Leuconostoc mesenteroides to beef, 785 


oil 

characterization of polypropylene and polyester meltblown materials 
used for absorption of, 213; composition, functionality and sensory 
evaluation of eggs from hens fed dietary had 2; enh 
ment of frying stability by natural antioxidant in coating of fried 
meat nuggets, 789; evaluation of frying filtration systems, 651; 
extraction of triglycerides and phospholipids from canola with su- 
percritical CO2 and ethanol, 440; firmness of cowpea gels as func- 
tion of content, 91; gel-strength in potato products affect uptake of 
during deep-fat frying, 1359; NIR spectroscopic measurement of 
protein in water emulsions, 1239; propyl gallate and ascorby] pal- 
mitate affect stability of canola in storage, 1234; recovery of grape- 
fruit constituents from processing waste water using SDVB resins, 
186; soybean effects on characteristics of cassava extrudates, 108; 
structure of inclusion complexes of cyclodextrins with triglyceride 
at water interfaces, 655; yield, lipid, cholesterol and fatty compo- 
sition of spent hens fed full-fat seeds, 338 


oleoresin 
antioxidant efficacy of rosemary and STPP in pork, 803 


olfactometry 
odor rn: of pinot noir wines from grapes of different maturities 
by GC-, 985 


optimization 
of diced tomato calcification a. 1144; of texturization of mango 
pulp using RSM, 1395; of tortillas containing wheat, cowpea and 
peanut flours using RSM, 121; of wine blending: computer-aided”,178 


orange 

> of aroma volatiles of juice into eo did not affect sen- 

sory quality, 1408; debittering and deacidifying sour juice using 

neutral and anion exchange resins, 380; flavor absorption into var- 

ious polymeric packaging materials, 963; microbial, enzymatic and 
chemical changes in juice, 1187 


Osme (GC-olfactometry technique) 
— +" of pinot noir wines from grapes of different maturities 


ovalbumin 
denaturation of by high pressure, heat and chemicals, 288; heating 
rate affects thermal properties and network formation for, 640; 
modeling gelation of egg, 856; thermal gelation prediction by ap- 
plication of temperature-time history, 1093; thermally induced ep- 
itope regions of identified with monoclonal antibodies, 635 


oxidase 
glucose -catalase in salad dressing, 5(iv) 


oxidation 
deterioration in fish model systems assessed by fluorescence spect: 

photometry, 1123; evaluation of frying oil filtration systems, 651; 
in low-fat beef during retail distribution, 1269; inhibition of lipid 
during processing of mackerel, 1103; of cholesterol in egg yolk pow- 
der spray-dried with direct heating, 43; package, temperature and 
TBHQ effects on deterioration of corn-based snacks, 112; packagin; 
turkey patties while hot reduces lipid, 1075; stability of ethano 
extracted brown rice to, 433 


oxygen 
correlation of sensory, instrumental and chemical attributes of beef 
influence by exclusion of, 10; effect on volatile formation durin; 
fermentation in manufacture of fish sauce, 1120; reduction in mod 
salad dressing by glucose oxidasecatalase dependent on pH and 
temperature, 196; requirement of B licheniformis and B subtilis in 
tomato juice: ability to grow in aseptic packages, 973 


zone 
bacteriocidal and mutagenic effects on shrimp, 923 


P 


packaging 

absorption of aroma compounds into polymer films, 490; absorption of 
aroma volatiles of orange juice into laminated cartons did not affect 
sensory quality, 1408; affects nitrate-N concentrations of potatoes, 

1357; analysis of volatiles from strawberry stored under modified 
atmosphere, 1173; apple juice flavor compound sorption by sealant 

films, 967; characterization of polypropylene and polyester melt- 

blown materials used for food oil absorption, 213; effects on apple- 

sauce in polymeric films and glass, 671; effects on iron in mackerel, 

1337; effects on oxidative deterioration of corn-based snacks, 112; 
hydroxymethylfurfural accumulation in applesauce in polymer films 

and glass, 530; inhibition of red discoloration in bratwurst, 1053; 
interactions of citrus flavor compounds with polypropylene films of 
varying crystallinities, 481; orange flavor absorption into various 
vas materials, 963; oxygen requirements of B licheniformis 

and B subtilis in tomato juice: ability to grow in aseptic, 973; phys- 

ical, chemical and sensory changes in irradiated pork, 1294; sen- 

sory evaluation of strawberry stored under modified atmosphere 

by quantitative descriptive analysis, 1168; snap bean quality changed 
minimally when stored in low density polyolefin film, 977; storage 
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ality characteristics of beef packaged in modified atmospheres, 
383; values, sensory characteristics and volatiles in — dur- 
ing storage: effects of, 558; turkey patties while hot reduces lipid 
oxidation, 1075 


palatability 


of Duroc and Chinese first-cross barrows, 794; of ham comparing hot/ 
cold boning and intact ham, 1 


parametrics 
for thawing frozen spheroidal or finitely cylindrical food, 236 


ting 
eae > in starch properties to and emulsifiers as deter- 
mined by viscosity measurement, 1 
paua (Haliotis iris) 
— and lactate as stress indicators during transport and storage 
of live, 280 
mn is in, 161; relationship of quality characteristics to matu 
cyanogenesis in, 161; re! ics to matu- 
rity, 1401; ripening and in quality of non- 
melting clingstone, 462 
peanuts 
performance of muffins 470; chemical, phys- 
ical and sensory ristics of milk as affected by processing, 


401; comparison of sound and shriveled kernels from sized com- 
mercial lots, 998; formulation, evaluation and optimization of tor- 
tillas containing flour usin RSM, 121; maturity and storage effects 
on freeze damage in, 1382; physicochemical and sensory charac- 
teristics of paste stored at different temperatures, 1385; properties 
of protein isolates from, 406; sensory quality of spray-dried coffee 
whitener from, 222 


pear 

chitosan enhances control of browning in juice by filtration, 1192 
peas 

infrared processing of, 941 


pecans 
tocopherol quantification by HPLC and relationship to kernel quality 
uring storage, 1194 


pectin 
demethylation of: —niat to methylesterase activity during brine 
storage of cherries, 682; dialysis and metal precipitation effects on 
apple, 1180; effects on rheology of yogurt, 357; extraction and 4 
icochemical characterization from sunflower head residues, 1439; 
gelling characteristics fro-n sunflower head residues, 1435; HPLC 


method to = degree of esterification, 1185; —. vege- 
table softening y deesterification of before cooking, 1022; rheolog- 
ical properties of solutions in steady shear, 443 


pectinesterase 
extraction of thermostable, 534 


pectinmethylesterase 


green 
= concentrations affect volume of carbon dioxide puffed diced, 


P*Pemulsiying property of whey fractions as function of pH and ionic 

Perchanges in activity during storage of e" beans, 1129; glutathione: 
of fish, 1116; patterns in mango, 6 

oe kaki L. cv. Fuyu) quality of grown in SE U.S., 693 

pH 


compositional influence on reduced-moisture solutions, 732; effect on 
virus in beef, 36; effect on emulsifying properties of egg yolk 
hosvitin, 40; emulsifying property of whey peptide fractions as 
‘unction of, 601; heating rate affects thermal properties and net- 
work formation for vicilin and ovalbumin at various values of, 640; 
influence of dairy proteins on aspartame stability in 6-7 range, 361; 
marinade affects textural properties of beef, 305; microcoagulation 
of whey protein isolate by extrusion cooking at acid, 610; mcisture 
retention and textural properties of chicken affected by, 1291; pre- 
diction of change in processed acidified turnips, 928; properties of 
caseinate and whey protein isolate affected by, 1210; reduction of 
oxygen in salad dressing by glucose oxidase-catalase dependent on 
196; rheological and waterholding properties of turkey breast and 
thigh: effects of initial, 333; thermal aggregation of duck salt-sol- 
uble proteins at selected, 1316 


Phaseolus vulgaris 
analysis and thermal stability of porcine thyroglobulinbinding lecti 
in G2 albumin groups, 1056 lectins 


henolics 
“ = and browning susceptibility of apple cultivars at maturity, 


hosphate 
3 consumer acceptability of cooked turkey with differing levels of, 1026; 
effect on sensory properties of reindeer, 252; flavor of turkey patties 
with added ST p as perceived by sensory panels with differing 
sensitivities to, 521; influence thermal transitions in porcine salt- 
+. | ro aggregation, 1304; preparation of starch by extru- 
sion, 


phospholipid 
extraction from canola with supercritical carbon dioxide and ethanol, 
4 


horylation 
physicochemical and dynamic properties of caseins modified by, 617 


phosvitin 2 
pH and NaCl effects on emulsifying properties of egg yolk, 40 


hytate 
. _ additives and wheat effects on hydrolysis in wheat bread, 118; 
reduction in oats during malting, 994 


o-phthalaldehyde/N-acetyl-L-cysteine : 
available lysine in protein using spectrophotometric method, 503 


picrocrocin 
TLC purification from saffron, 714 


igment 
. a of sweet potatoes, 755; encapsulated cured-meat and its 
application in nitrite-free ham, 807; red beet composition: effects 
of fermentation by Saccharomyces cerevisiae, 935 


pineapple 
water vapor adsorption isotherms of, 1405 


plasmin 
activity influence on cheddar cheese quality during ripening, 622 


lum 
7 cyanogenesis in, 161; polyphenoloxidase from, 1177 


pollack 
suppression of denaturation by sorbitol and inactivation 
phate, 261; nitrosodimethylamine formation in fi 
taining, 569 


polyester 
characterization of materials used for food oil absorption, 213 


polymers 
absorption of aroma compounds into food packaging films, 490; orange 
flavor absorption into various packaging materials, 963 


polyolefin 
snap bean quality change when stored in low density film, 977 


polyphenolics 
of mushroom affects iron availability, 458 


pyrophos- 
rters con- 


(PPO) 

rom plums, 1177; of mushroom affects iron availability, 458; phenolic 
composition and browning susceptibility of apple cultivars at ma- 
turity, 958; purification of muscadine grape by HPLC, 686 


aracterization of materials used for food oil absorption, 213; inter- 
— citrus flavor compounds with jilms of varying crystallin- 
ities, 


polysaccharide 
from Strep salivarius isolated from commercial yogurt, 625 


acceptability and sensory analysis of summer sausage from pigs ad- 
ministered porcine somatotropin, 819; analysis and thermal sta- 
bility of lectins in P vulgaris albumin groups, 
1056; antioxidant efficacy of oleoresin oney and STPP in, 803; 
composition, separation and denaturation of longissimus muscle 
proteins from Pigs treated with pSt, 318; fatty acid and cholesterol 
in muscle and fat due to ractopamine, 1266; fatty acid profiles of 
lipid depots and cholesterol concentration in muscle of pigs fed 
ractopamine, 1060; nonaccumulation of residues following con- 
sumption of deoxynivalenol contaminated diets, 801; pSt admin- 
istration to growing pigs: effects on adipose tissue composition and 
processed product, 312; palatability of Duroc and Chinese first- 
cross barrows, 794; phosphates and muscle fiber type influence 
thermal transitions in salt-soluble protein gation, 1304; phys- 
ical and sensory characteristics of cooked at low temperature, 1300; 
physical, chemical and senso a in irradiated packaged in 
modified atmosphere, 1294; TBA values, sensory characteristics 
and volatiles in durin; storage: effects of packaging, 558; volatiles 
on sterile tissue in ted with Lactobacillus plantarum and Lac- 
tobacillus fermentum, 783 
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potassium lactate 
properties of low-fat ground beef containing, 1033 


potassium sorbate 
reduces NaCl used during cucumber fermentation and storage, 1364 


potato 

browning control with ascorbic acid-2-phosphates, 1132; cultivar, = 
cific gravity and location in tuber affect puncture force of, 1353; 
evaluation of water jet cutting system for slicing, 132; gel-streng! 
in products affects oil uptake during deep-fat frying, 1359; irradia- 
tion and packaging affect nitrate-N concentrations of, 1357; re- 
versibility of salt effects on thermal stability of starch granules, 
1140; sweet: anthocyanin pigments of, 755; sweet: cellulose deriv- 
atives effects on gelatinization and retrogradation of starch, 128; 
sweet: firmness control of french fry-type product by tissue acidi- 
fication, 138; sweet: hydrolysis of starch by Chalara paradoxa glu- 
coamylase, 1348; vitamin C stability during preparation and storage 
of es and mashed, 1136 


pouches 
heating rate, lethality and cold spot location in air-entrapped retort 
during over-pressure processing, 


ul 
and NaC! affect E coli in, 532 


of metal: effects on apple pectins, 1180 


preservatives 
— of sweet potato starch by Chalara paradoxa glucoamylase, 
1. ‘ 


pressure 
denaturation of BSA and ovalbumin by, 288; heating rate, lethality 
and cold spot location in air-entrapped retort pouches during 
processing, 485; step changes in screw speed affect extrusion, 512 


ing 
blackberry juice and wine: effects of anthocyanin composition, color 


and appearance, 385; in volatile flavor components of guava 
puree during, 679; chemical, physical and sensory characteristics 
of peanut milk as affected by, 401; edible wheat gluten films: in- 
fluence of main process variables on film properties using RSM, 
190; effects on iron in cod and mackerel, 1332; fiber in lentils, 1161; 
heating rate, lethality and cold spot location in air-entrapped retort 
pouches during over-pressure, 485; inhibition of lipid oxidation in 
mackerel during, 1103; lethality distribution within particles in 
holding section of aseptic system, 1258; microbial, enzymatic and 
chemical changes in orange juice, 1187; nutrition of co , 1371; 
of beef: flavor development/stability and texture, 1046; of dry peas, 
canola, and canola ae 941; of wheat and cereais affect ca- 
pacity to inhibit pancreatic lipase, 466; physical and sensory char- 
acteristics and microbiological quality of beef from partial hot 
fabrication procedure, 1041; P iction of pH change in acidified 
turnips, 928; recovery of grapefruit oil constituents from waste water 
using SDVB resins, 186; step changes in screw speed affect extru- 
sion temperature and pressure and extrudate characteristics, 512; 
sterilization temperatures for conduction heating foods considering 
finite surface heat transfer coefficients, 743; to destroy S aureus in 
mechanically deboned chicken, 848; yield, USDA grade factors and 
time requirements for beef — hot fabrication procedure, 1038 

thermal: degradation kinetics of protein digestibility and available lys- 
ine during of tuna, 913; physical property and rotational speed 
effects on heat transfer in axially rotating liquid/particulate canned 
foods, 749; stability of porcine thyroglobulin-binding lectins in P 
—— albumin groups, 1056; transaminase activity in ground 
beef as a means of determining end-point temperature, 555 


propyl gallate 
affect stability of canola oils in storage, 1234 


protease 
ee of cheddar cheese: influence on composition and texture, 


protein 

available lysine in: assay using OPA/NAC spectrophotometric method, 
503; composition, separation and denaturation of longissimus mus- 
cle from pigs fed pSt, 318; degradation kinetics of digestibility and 
available lysine during thermal processing of tuna, 913; elastic 
attributes of heated egg gels, 862; emulsifying capacity and emul- 
sion stability of soy compared with corn germ flour, 726; enrich- 
ment of using formed-in-place membranes, 1002; foaming affected 
concentration, 1219; formation and coalescence stability of 
emulsions stabilized by milk, 366; fractionation of soy hydrolysates 
using UF membranes, 411; functionality of wheat germ in meat 
products compared with corn germ and soy, 829; gelation and emul- 
sification of whey concentrates, 605; gelation of whey: effect of re- 
moval of low compounds, 427; heating rate affects thermal 
properties and network formation for vicilin and ovalbumin at var- 
lous pH values, 640; IgE-binding in almonds: identification by im- 
munoblotting, 717-carbonated milk, 880; influence of dairy on 
aspartame stability in pH 6-7 range, 361; influence of shear treat- 
ments on consistency and gelling of whey isolates, 82; insolubili- 

zation of hake muscle during frozen storage, 265; insolubilized whi 
concentrate and/or chicken salt-soluble protein gel properties, 852; 
interaction of flavor compounds with microparticulated, 1448; in- 


teraction with milk lipid in emulsion, 883; interactions and = 
tion of myofibrils from white and red broiler muscles, 581; 
microcoagulation of me isolate by extrusion cooking at acid pH, 
610; microstructure of whey isolate gels containing emulsified but- 
terfat droplets, 892; NIR spectroscopic measurement in oil/water 
emulsions, 1239; phosphates and muscle fiber type influence ther- 
mal transitions in porcine salt-soluble aggregation, 1304; physi- 
cochemical properties of soy from seeds, 1378; properties of isolates 
from peanut, 406; properties of whey isolate affected by tempera- 
ture and pH, 1210; sodium azide unnecessary for evaluating by 
coomassie blue dye-binding method, 6(ii); solubility of corn germ 
flour compared to milk, 372; stability of anthocyanins from Bras- 
sica oleracea and Tradescantia pallida in model systems, 768; sta- 
ble cloudi mt from isolated soy, 945; thermal aggregation of 
duck salt-soluble at selected pH, 1316 


teolysis 
ee thermal gelation of squid mantle muscle, 916; detection of ac- 
tivity in microorganisms isolated from ham, 1308 


Pseudomonas gladioli 
isolation of terpineol dehydratase from, 241 


puffin, 
cell size distribution of corn extrudates, 146; characterization of stress- 
strain in extrudates using fourier transform and fractals, 227; H 
and Ca concentrations affect volume of green pepper, 1149 


puncture force 
cultivar, specific gravity and location in tuber affect potatoes, 1353 


-— globulins fi Ik, 629; of pi in, HTCC and 
of immunoglobulins from ; of picrocrocin, cro- 
cin from saffron by TL 714 


pyrazine 
ammonia affects maillard chemistry of yeast: aroma generation, 657 


pyrophosphate 
— of denaturation of pollack by sorbitol and inactivation by, 


Q 
quality 

oe > of aroma volatiles of py juice into did not 
‘ect, 1408; biopolymer effect on dehydrated carrots, 526; changes 
of bass during chillpack and refrigerated storage, 59; electrical 
stimulation and aging of bull and steer carcasses, 541; indices for 
tuna: correlation of sensory attributes with chemical indices, 1112; 
milk plasmin activity influence on cheddar cheese durin, — 
622; misting affects broccoli during retail storage, 954; muscle 
washing and material source effects on restructured beef, 545; ni- 
troaniline test for assessing microbes of refrigerated meat, 1330; 
of aquacultured bass resulting from cooling or carbon dioxide, 1099; 
of chickens as affected by carcass pretreatment and gamma irra- 
diation, 330; of hard-to-cook and processed cowpea, 1371; of hydro- 
colloid-added oven-roasted turkey breasts, 1068; of persimmons 
grewn in SE U.S., 693; of snap beans when stored in low density 
polyolefin film, 977; of spray-dried coffee whitener from peanuts, 
222; of strawberries grown in British Columbia, 696; physical and 
sensory characteristics and microbiology of beef from partial hot 
fabrication procedure, 1041; relationship of characteristics of peaches 
to maturity, 1401; ripening and cold storage changes in — 
462; storage of beef packaged in modified atmospheres, 283; toco- 
pherol quantification by HPLC in pecans and relationship to stor- 

age, 1194; tumbling effects in ham, 1063 


R 
ractopamine 
fatty acid and cholesterol in pork muscle and fat due to, 1266; fatty 
acid profiles of lipid depots and cholesterol concentration in muscle 
of pigs fed, 1060 


pberry 
effects on rheology of yogurt, 357 


reactor 
production of glucose syrup in ultrafiltration, 163 


regression analysis 
identification of textural attributes of viscoelastic syrups by, 167 


rehydration 
of dehydrated carrots as affected by blanching, 1127 


reindeer 
effects of flake size, phosphate and salt on sensory properties of, 252 


residence time 
distributions in two-phase flow in straight round conduit, 497 


residues 
extraction and physicochemical characterization of pectin from sun- 
flower head, 1439; gelling characteristics of pectin from sunflower 
head, 1435; nonaccumulation in swine tissue following consump- 
tion of deoxynivalenol contaminated diets, 801 


deacidifying sour orange juice using neutral and anion 
380; of it oil constituents from 
ing waste water using 186. 


response surface methodology (RSM) 
edible wheat gluten films: influence of main process variable on film 
—— using, 190; emulsion stability of soy proteins compared 
with corn germ protein flour, 726; formulation, evaluation and op- 
timization of tortillas containing wheat, cowpea and peanut flours 
using, 121; optimization of texturization of mango pulp using, 1395 


retail: 
in low-fat beef during, 1269; misting 
enzyme activity during retail storage, 


retort 
heating rate, lethality and cold location in air-entrapped pouches 


re tion 
behavior of wheat starch gels with differing molecular a 1428; 
cellulose derivatives effects on sweet potato starch, 128 


rheology 
elastic attributes of heated protein gels, 862; hydrocolloid/milk 

formation and of flour-based batters for chicken 

~ affected by hydrocolloids, 16; of low-calorie milk-based salad 
ssings, 200; of sorghum starch, 1024; of turkey breast and thigh: 

effects of initial pH, 333; pectin and raspberry effects on y 

357; physicochemical and dynamic properties of caseins modifi 

by phosphorylation, 617; properties of high-methoxyl pectin and 

locust bean gum solutions in eros | shear, 443; water content, sol- 

uble fraction and mixing affects wheat flour doughs, 1198 


riboflavin 5’-phosphate 
sorption isotherms and light stabilities of aluminum laked, 245 


cake production using brown rice, 1164; characteristics of brown influ- 
enced by gamma irradiation, 143; stability of ethanol extracted 
brown to hydrolytic and oxidative deterioration, 433; stabilization 
of vitamin A in synthetic premix, 437 


cake 
production using long-grain and medium-grain brown rice, 1164 


ripening 
changes in quali 1} pee 462; hydrolysis and maillard reactions 
atm San 813; milk plasmin activity influence on cheddar 
cheese quality during, 622; patterns of peroxidase in mango, 690 


rosemary 
antioxidant efficacy of oleoresin and STPP in pork, 803 


rotation 


saccharin 
sensory characteristics of, 1014 


Saccharomyces cerevisiae 
red beet pigment composition: effects of fermentation by, 935 


saffron 
TLC purification of picrocrocin, HTCC and crocin from, 714 


salad dressing 
glucose oxidase-catalase in, 5(iv); reduction of oxygen by glucose oxi- 
dase-catalase dependent on pH and temperature, 196; rheology of 
low-calorie milk-based, 200 


sal 


mon 
bromophenol distribution in, 918; fat content estimation by NIR trans- 
; textural chan, 


mission spectroscopy, ” ges related to sexual ma- 
turity, 1340 
Salmonella typhimurium 
acetic acid action on beef surfaces contaminated with, 297; destruction 
on chicken wings by gamma radiation, 586 


salt 

diffusion in white cheese during brining, 1082; effect on sensory prop- 
erties of reindeer, 252; epimysium and gelatin effects on restruc- 
tured beef, 551; insolubilized whey protein concentrate and/or chi 
-soluble protein gel properties, 852; muscle washing and material 
source effects on restructured beef, 545; phosphates and muscle 
fiber type influence thermal transitions in porcine protein aggre- 
gation, 1304; reversibility of effects on thermal stability of potato 
starch ules, 1140; thermal aggregation of duck proteins at se- 
lected 1316 


sardines 
factors affecting fat, cholesterol and omega-3 fatty acids in, 63 
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resin 
| 

= over-pressure processing, 

speed effects on heat transfer in axially rotating liquid/particulate canned 

foods, 749 


sauce 
oxygen effect on volatile formation during fermentation in manufac- 
ture of fish, 1120 


sausage 
acceptability and sensory analysis from pigs administered porcine so- 
Ag 819; ingredients effects on sensory properties 
studied by principal component analysis, 822 


screenings 
infrared processing of canola, 941 


a hanges in affect extrusion te tu d d extru 
c in ion temperature and pressure an - 
512 


seafood 
acceptance of brown trout as alternative to rainbow trout, 572; aqua- 
cultured hybrid striped bass quality resulting from anand 
cooling or carbon dioxide, 1099; ATPase and lactate dehydrogenase 
in frozen fish muscle as indices of cold storage deterioration, 72; 
bacteriocidal and mutagenic effects of ozone on shrimp, 923; bac- 
teriological profile and shelflife of amur, 66; bromophenol distri- 
bution in salmon and selected seafi of fresh- and saltwater origin, 
918; change in actomyosin from hake stored on ice, 1109; charac- 
terization of minced meat extracted from crab picking plant by- 
products, 267; cross-linking of myosin heavy chains from cod, her- 
ring and hake during thermal setting, 906; degradation kinetics of 
protein digestibility and available lysine pe | thermal process- 
ing of tuna, 913; effect of frozen storage on gel as Page 
of oki, 69; factors affecting fat, cholesterol and omega-3 fatty acids 
in sardines, 63; frozen storage of cod frame mince with and without 
kidney tissue, 575; glutathione peroxidase of fish, 1116; hypoxan- 
thine ratio determination in extract using electrophoresis and im- 
mobilized enzymes, 77; inhibition of lipid oxidation during processing 
of mackerel, 1103; insolubilization of hake muscle proteins during 
frozen storage, 265; lysosomal enzyme effects on changes in tilapia 
muscle myofibrils, 277; modification of Cellulomonas flavigena 
characteristics for production of shrimp hydrolysates, 271; nitro- 
imethylamine formation in frankfurters containing 3 
nutrients in wild and farmed fish and shellfish, 257; oxidative de- 
terioration in fish model systems assessed by fluorescence spectro- 
= 1123; oxygen effect on volatile acids formation durin; 
ermentation in manufacture of fish sauce, 1120; processing an 
frozen storage effects on iron content of cod and mackerel, 1332; 
proteolysis affects thermal gelation of squid mantle muscle, 916; 
quality changes of pond-raised hybrid bass during chillpack an 
refrigerated storage, 59; quality indices for tuna: correlation of sen- 
sory attributes with chemical indices, 1112; salmon fat content es- 
timation by NIR transmission spectroscopy, 792; sodium ascorbate 
affects surimi gel-forming properties, 1343; subcellular membrane 
integrity of cod: effects of frozen sore. 796; a pe fae of ther- 
mal denaturation of myosin of pollack by sorbitol and inactivation 
by pyrophosphate, 261; tauropine and lactate as metabolic stress 
indicators during transport and storage of paua, 280; textural 
changes of salmon related to sexual maturity, 1340; vacuum pack- 
aging, ascorbic acid and frozen storage effects on heme and non- 
heme iron of mackerel, 1337 


sensory evaluation 

absorption of aroma volatiles of orange juice into packages did not 
ect, 1408; acceptance of brown trout as alternative to rainbow 
trout, 572; antioxidant efficacy of oleoresin rosemary and STPP in 
pork steaks, 803; aquacultured hybrid striped bass quality result- 
ing from post-harvest cooling or carbon dioxide treatments, 1099; 
aseptic processing of beef: flavor development/stability and texture, 
1046; baking performance of muffins containing mixtures of wheat, 
cowpea, peanut, sorghum and cassava flours, 470; carbonation in- 
teractions with sweetness and sourness, 1412; composition and pal- 
atability of ham comparing hot/cold boning and intact ham, 1; 
consumer acceptability of cooked stored turkey with differing levels 
of phosphate, 1026; contribution of Lactobacillus plantarum and 
Leuconostoc mesenteroides to odors of beef, 78; correlation with 
chemical indices in tuna, 1112; dairy ingredients effect on sausage 
studied by principal component analysis, 822; descriptive termi- 
nology systems for milk, 596; detection of color changes in green 
vegetables, 149; during storage of green beans, 1129; effects of flake 
size, phosphate and salt on reindeer, 252; epimysium and gelatin 
affect payete of low-salt, low-fat restructured beef, 551; fabri- 
cated product: effect of handling conditions on, 841; fat, soy 
and carrageenan effects on ground beef, 1051; flavor of beef affected 
pd cooking temperature, 1285; flavor of turkey patties with added 
STPP as perceived by panels with differing phosphate sensitivity, 
521; frozen storage of cod frame mince with and without kidney 
tissue, 575; functionality of wheat germ protein in comminuted 
meat products as compared with corn germ and soy proteins, 829; 
low fat level effects on ground beef, 537; maturation of cheddar 
cheese: influence of lactobacilli and commercial protease on com- 
— and texture, 898; meat palatability of Duroc and Chinese 
irst-cross barrows, 794; milk plasmin activity influence on cheddar 
cheese quality during et muscle washing and material 
source effects on restructured beef, 545; odor analysis of pinot noir 
wines from grapes of different maturities by GC-olfactometry tech- 
nique, 985; of beef containing 5 to 30% fat, 25; of beef from partial 
hot fabrication procedure, 1041; of beef influenced by meat struc- 
ture and oxygen exclusion, 10; of eggs from hens fed dietary men- 
haden oil, 342; of irradiated pork packaged in modified atmosphere, 
1294; of low-fat ground beef containing texture-modifying ingre- 
dients, 19; of peanut milk as affected by processing, 401; of peanut 
paste stored at different temperatures, 1385; of pork cooked at low 
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temperature, 1300; of pork during storage: effects of packaging, 
558; of pork summer sausage from pigs administered porcine so- 
matotropin, 819; of restructured dry-cured ham, 322; of spray-dried 
coffee whitener from peanuts, 222; of strawberry stored under 
by quantitative descriptive analysis, 1168; of sucralose and other 
sweeteners, 1014; of tenderness of beef sirloin, 6; oxygen effect on 
volatile formation during fermentation in manufacture of fish sauce, 
1120; pSt administration to growing pigs: effects on adipose tissue 
—— and processed product, 312; properties of low-fat ground 
beef containing K lactate during aerobic refrigerated storage, 1033; 
quality attributes of strawberry cultivars grown in British Colum- 
bia, 696; quality changes of pond-raised hybrid bass during chill- 
pack and refrigerated storage, 59; quality of hydrocolloid-added 
oven-roasted turkey breasts, 1068; quality of persimmons grown in 
SE U.S., 693; relationship of quality characteristics of peaches to 
maturity, 1401; ripening and cold storage changes in quality of 
hes, 462; snap bean quality chan minimally when stored 
in low density polyolefin film package, 977; storage quality char- 
acteristics of beef packaged in modified atmospheres, 283; textural 
changes of salmon related to sexual maturity, 1340; thresholds in 
texture evaluation of edible fats: firmness and spreadability, 647; 
time-intensity study of prolonged sweet stimuli, 524; tumbling af- 
fects quality and yield in ham, 1063; visual and spectrophotometric 
evaluations of beef color stability, 518; volatile concentration and 
flavor of beef as influenced by diet, 1275 


serum 
factors influencing separation of tomato ketchup, 707 


sesame 
formation of gels of 13S globulin: effect of fatty acid salts, 86 


shear 
influence of treatments on consistency and gelling of bey eg 
isolate suspensions, 82; low fat level effects on ground , 537; 


oe properties of pectin and locust bean gum solutions in, 
44 


shear force 
meat palatability of Duroc and Chinese first-cross barrows, 794 


shellfish 
nutrients in wild and farmed, 257 


shrimp (Penaeus monodon) 
bacteriocidal and mutagenic effects of ozone on, 923; modification of 
flavigena characteristics for production of hydroly- 
sates, 


slicing 
evaluation of water jet cutting system for potatoes, 132 


snack food 
package, Ne TT ge and TBHQ effects on oxidative deterioration of 
, 112 


corn- 


isoflavone aglucones and volatile organic compounds in soybeans: ef- 
fects of, 414 


sodium azide 
mnecessary for evaluating proteins by coomassie blue dyebinding 
method, 6(ii) 


sodium chloride 
affects E coli in poultry-based and lab media, 532; CaCl2 and K sorbate 
reduces salt used during cucumber fermentation, 1364; effect on 
emulsifying a of egg yolk phosvitin, 40; sorption behavior 
of mixed and freeze-dried /casein mixtures, 493 


sodium tripolyphosphate (STPP) 
antioxidant efficacy in pork, 803; flavor of ew patties with added 
as perceived by sensory panels with differing phosphate sensitivity, 
_ — retention and textural properties of chicken affected 


softening 
cell wall monosaccharide changes during of brined cucumber, 937; re- 
— in vegetables by pectin deesterification before cooking, 


solubility 
of protein in corn germ flour as compared to milk, 372 


somatotropin, porcine (pSt) 
acceptability and sensory analysis of summer sausage from pigs ad- 
ministered, 819; administration to growing pigs: affects on adipose 
tissue composition and processed product, 312; composition, sepa- 
ration and denaturation of longissimus muscle proteins from pigs 
treated with, 318 


sorbate, potassium 
reduce NaCl used during cucumber fermentation and storage, 1364 


sorbitol 
suppression of denaturation of pollack by, 261 


| 
a 
= 
» 


sorghum 
baking performance of muffins containing, 470; physiochemical and 
rheological characterization of starch, 1024 


sorption 
behavior of mixed and freeze-dried NaCl/casein mixtures, 493; of apple 
juice flavor compound by sealant films, 967 


sorption isotherm 
of aluminum laked riboflavin 5’-phosphate, 245 


sourness 
carbonation interactions with, 1412 


soy/soybeans 

biochemical characterization of low trypsin inhibitor, 1375; effect on 
characteristics of cassava extrudates, 108; effect on sensory and 
physical characteristics of ground beef patties, 1051; emulsifying 
capacity and emulsion stability of corn protein flour compared with, 
726; fractionation of protein hydrolysates using UF membranes, 
411; functionality of wheat germ protein in meat products com- 
pared with, 829; isoflavone aglucones and volatile organic com- 
pounds in: effects of soaking, 414; physicochemicl properties of 
proteins from normal, broken or damaged seeds, 1378; stable cloud- 
ing agent from isolated protein, 945 


yy sauce 
filtration of by ceramic membrane, 740 


specific gravity 
affect puncture force of potatoes, 1353 


spectrophotometry 
adaptation of assay for pectinmethylesterase to a kinetic microplate 
reader, 1006; available lysine in protein using OPA/NAC method, 
503; differentiation of fibers and fiber mixtures using high reso- 
lution scanning micro-, 1246; evaluations of beef color stability, 
518; fluorescence: oxidative deterioration in fish model systems as- 
sessed by solid sample, 1123 


spectroscopy 
Fourier transform infrared (FTIR), determination of low level trans 
unsaturation in fats by, 1444 
NIR: measurement of protein content in oil/water emulsions, 1239; 
salmon fat content estimation by, 792 


spray drying 
cholesterol oxidation products in egg yolk powder, 43; flavor encap- 
sulation by: application to citral and linalyl acetate, 217; metallic 
cations affect functional performance of heattreated egg white, 1321; 
NMR detection of cholesterol oxides in egg yolk, 869; sensory qual- 
ity of coffee whitener from peanuts, 222 


spreadability 
thresholds in texture evaluation of edible fats, 647 


squid 
proteolysis affects thermal gelation of mantle muscle, 916 


stability 

aseptic processing of beef: flavor and texture, 1046; enhancement of 
frying oil by natural antioxidant in coating of fried meat nuggets, 
789; influence of dairy proteins on aspartame in pH 6-7 eo 361; 
of aluminum laked riboflavin 5’-phosphate to light, 245; of antho- 
cyanins from Brassica oleracea and Tradescantia pallida in non- 
sugar drink model and protein model systems, 768; of anthocyanins 
from Tradescantia pallida, 758; of color and lipid in veal, 302; of 
color in strawberry and blackcurrant syrups, 172; of emulsions of 
soy proteins compared with corn germ protein flour, 726; of emul- 
sions stabilized by milk proteins, 366; of ethanol extracted brown 
rice to hydrolytic and oxidative deterioration, 433; of porcine thy- 
roglobulin-binding lectins in P vulgaris albumin groups, 1056; of 
vitamin C during preparation and storage of potato flakes and 
mashed, 1136; propyl gallate and ascorby! palmitate affect canola 
oil in storage, 1234; reversibility of salt effects on potato starch 
os, 1140; visual and spectrophotometric evaluations of beef 
color, 


stabilization 
of vitamin A in synthetic rice premix, 437 


milkfat globules in cream for TEM and SEM, 887 


Staphylococcus 
aureus: gamma ray processing to destroy in mechanically deboned 
> uaa 848; growth and enterotoxin production in mushrooms, 


from intermediate moisture meat product, 249 


starch 

cellulose derivatives effects on gelatinization and retrogradation of sweet 
potato, 128; changes in pasting properties due to sugars and emul- 
sifiers as determined by viscosity measurement, 1009; degradin 
amylase affect enzyme-resistant, 1433; effect on characteristics o 
cassava extrudate, 103; hydrolysis of sweet potato by Chalara par- 
adoxa crag goose 1348; physiochemical and rheological char- 
acterization of sorghum, 1024; preparation of phosphates by 
extrusion, 203; reduction of flatulence-causing sugars by high tem- 


oe wee extrusion of fraction of pinto beans, 771; tion 
havior of wheat gels with —— molecular — 1428; re- 
= of salt effects on the stability of potato granules, 


starter 
lactic bulk homogenization affects culture agglutination, 1086 


sterilization 
predicting spore population ain for UHT processes, 1248; tem- 
ratures for conduction heating foods condiiiding finite surface 
eat transfer coefficients, 743 


trimming at harvest increases shelf life of mushrooms, 1361 


T sensory characteristics and volatiles in pork during: ef- 
ing, 558; analysis of volatiles from strawberry under 
MAP, 1173; ase and lactate dehydrogenase in frozen fish as 
indices of cold deterioration, 72; profile and shelflife 
of amur, 66; blackberry juice and wine: effects of anthocyanin com- 
oa yo color and appearance, 385; CaCl2 and K sorbate reduce 
aCl used during cucumber fermentation, 1364; change in acto- 
myosin from hake on ice, 1109; changes in quality of peaches, 462; 
changes in volatile flavor components of 7 puree during, 679; 
controlled fermentation of caperberries, 675; demethylation of pec- 
tic substances: relationship to methylesterase activity in cherries, 
682; detection of color changes in m vegetables, 149; effect on 
freeze damage in peanuts, 1382; effect on et properties of 
hoki, 69; effect on iron in cod and mackerel, 1332; effect on iron in 
mackerel, 1337; firmness of co gels as function of, 91; hard- 
to-cook defect in cowpeas induced by, 1155; insolubilization of hake 
muscle proteins during frozen, 265; microbial and oxidative 
in low-fat beef a distribution, 1269; microbial, enzy- 
matic and chemical changes in oran, juice, 1187; misting affects 
market quality and enzyme activity during retail, 954; of cod mince 
with and without kidney tissue, 575; of wheat affects vitamin E, 
1205; physicochemical and sensory characteristics of peanut paste, 
385; properties of low-fat ground beef containing K lactate during, 
1033; propyl ate and ascorbyl palmitate affect stability of can- 
ola oil in, 1234; guilty changes of bass a 59; quality char- 
acteristics of beef packaged in modified atmospheres, 283; sensory 
evaluation and change in peroxidase activity of green beans dur- 
ing, 1129; sensory evaluation of strawberry under MAP by quan- 
titative descriptive is, 1168; shelf life of mature n tomatoes 
in he h , 948; snap bean 
quality change in low density polyolefin film, ; stipe trimming 
at harvest increases shelf life of mushrooms, 1361; subcellular 
membrane integrity of cod: effects of frozen, 796; sugar and soluble 
solids changes in refrigerated sweet corn, 454; tauropine and lac- 
tate as stress indicators in live paua during, 280; tocopherol quan- 
tification by HPLC in and relationship to kernel quality 
—-, _ vitamin C stability of potato flakes and mashed dur- 
ing, 1136; 


strain 
ee yaaa in puffed extrudates using fourier transform and frac- 


strawberry 
analysis of volatiles from stored under MAP, 1173; color stability in 
syrup, 172; quality of pon pad ag in British Columbia, 696; 
sensory evaluation of stored r MAP by quantitative descrip- 
tive analysis, 1168 


Streptococcus salivarius subsp. thermophil 
isolated from pagent, 625 


characterization in puffed extrudates my me er transform and frac- 
tals, 227; tauropine and lactate as i tor during transport and 
storage of live paua, 280 


stress-strain 
curve analysis of cheddar cheese under uniaxial compression, 1078 


style guide 
for research papers published in JFS, 1029 


styrene-divinylbenzene (SDVB) 
recovery of grapefruit oil constituents from processing waste water 
using resins, 


sucralose 
sensory characteristics of, 1014 


sucrose 
thermomechanical properties of frozen solutions, 1230 


sugar 
changes in refrigerated sweet corn, 454; changes in starch pasti 
properties due to, 1009; freezing influences diffusion in carrot, 93s, 


reduction of flatulence-causing by high temperature extrusion of 
pinto bean high starch fraction, 771 


sulfhydryls 
changes in heat-induced soluble egg white aggregates in relation to 
molecular size, 254 
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sunflower 
extraction and physicochemical characterization of pectin from, 1439; 
gelling characteristics of pectin from, 1435; identification of fla- 
vonoids in honey, 773 


supplementation 
dietary fiber binding of bile acid through mineral, 1242 


surimi 
effect of frozen storage on gel-forming properties of hoki, 69; nitroso- 
dimethylamine formation in fi ‘urters containing pollock, 569; 


Na ascorbate affects gel-forming properties, 1343 


sweetener 
sensory characteristics of sucralose and other, 1014 


sweetness 
carbonation interactions with, 1412; time-intensity study of prolonged 
stimuli, 524 


a stability in strawberry and blackcurrant, 172; identification of 
textural attributes by regression analysis, 167; production of glu- 
cose in UF reactor, 163 


T 


tauropine 
as eee stress indicator during transport and storage of live paua, 


TBA values 
in pork during storage: effects of packaging, 558 


TBHQ 
effects on oxidative deterioration of corn-based snacks, 112 


temperature 

affects E coli in poultry-based and lab media, 532; effects on oxidative 
deterioration of corn-based snacks, 112; flavor of beef broth affected 
by cooking, 1285; influence on acetyllysine interaction with glucose 
in model systems due to Maillard reaction, 206; internal cooking 
effect on low fat, pre- and post-rigor beef roasts, 834; of sterilization 
for conduction heating foods considering finite surface heat trans- 
fer coefficients, 743; physical and sensory characteristics of pork 
cooked at low, 1300; physicochemical and sensory characteristics 
of bar men paste stored at different, 1385; properties of caseinate 
and whey protein isolate affected by, 1210; reduction of oxygen in 
salad dressing by glucose oxidase-catalase dependent on, 196; step 
changes in screw s| affect extrusion, 512; transaminase activity 
in ground beef as means of determining end-point, 555 


tenderness 
of beef oe. 6; post-exsanguination infusion of ovine carcasses: effect 
on, 


terpineol dehydratase 
isolation from Ps gladioli, 241 


texture 

aseptic processing of beef particulates, 1046; changes of salmon related 
to sexual maturity, 1340; characteristics of low-fat ground beef con- 
taining modifying ingredients, 19; extrudate cell structure rela- 
tionships, 1253; identification of attributes of viscoelastic ps 
by regression analysis, 167; marinade pH affects properties of beef, 
305; maturation of cheddar cheese: influence of lactobacilli and 
protease on, 898; of chicken affected by STPP, ionic strength and 
pH. 1291; of dehydrated carrots as affected by low temperature 
lanching, 1127; thresholds in evaluation of edible fats: firmness 

and spreadability, 647 


texturization 
of mango pulp: optimization using RSM, 1395 


thawing 
om analysis for frozen spheroidal or finitely cylindrical food, 


Theobroma cacao 
“yo composition of cell cultures altered by culture conditions, 


thermal iation-di iation 
molecular forces in legumin from broad beans, 423 


thermal resistance 
of B coagulans in tomato paste, 1369 


thermal transition 
phosphates and muscle fiber type influence in porcine saltsoluble pro- 
tein aggregation, 1304 


ows and interactions in agar gels predicted 

449; two dimensional ade 
composite food, 475 


linear irreversible, 
simultaneous heat and moisture transfer in 
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thermomechanics 
of frozen sucrose solutions, 1230 
thymine glycol ineffecti of fll 
food based on, 660 


try for identifying irradiated 


thyroglobulin 
analysis and can stability of -binding lectins in P vulgaris albumin 
groups, 


(Tilapia nilotica X T. aurea) 
lysosomal enzyme effects on changes in muscle myofibrils, 277 


tocopherol 
breadmaking and storage of wheat affects, 1205; quantification by HPLC 
in pecans and relationship to kernel quality during storage, 1194 


fu 
effect of consumption on ey lipids in rats, 903; micronization ef- 
fects on composition of, 418 


tomatoes 

factors influencing serum separation of ketchup, 707; optimization of 

calcification process, 1144; oxygen requirement of B licheniformis 

and B subtilis in juice: ability to grow in aseptic packages, 973; 

shelf life of mature green stored in controlled atmosphere and high 
humidity, 948; thermal resistance of B in paste, 1369 


tortillas 
formulation, evaluation and optimization of containing wheat, cowpea 
and peanut flours using RSM, 121 


Tradescantia pallida 
anthocyanins as potential food colorants, 761; method of analysis of 
anthocyanins, 766; stability of anthocyanins from, 758; stability of 
aaa in non-sugar drink model and protein model systems, 


transaminase 
activity in " beef as means of determining end-point tempera- 
ture, 5: 


transglutaminase 
Na caseinate and skim milk gels formed by incubation with, 1214 


triglyceride 
extraction from canola with supercritical carbon dioxide and ethanol, 
440; structure of inclusion complexes with ins at oil/water 
interfaces, 655 


trout 
acceptance of brown (Salmo trutta) as alternative to rainbow (Salmo 
gairdneri), 572 


trypsin 
biochemical characterization of inhibitor soybean, 1375 


tumbling 
affects pre-rigor cured ham, 564; affects quality and yield in ham, 1063; 
bind, and chemical properties of 


tuna 
degradation kinetics of protein digestibility and available lysine dur- 
ing thermal matin 2 of, 913; quality indices for: correlation of 
sensory attributes with chemical indices, 1112 


turkey 
carrageenan effects on gelation of oven-roasted juice, 845; consumer 
acceptability of with differing levels of phosphate, 1026; flavor of 
— with added STPP as perceived by sensory panels with dif- 
ering phosphate sensitivity, 521; injecting fat into breast of car- 
casses differing in finish and retention after cooking, 1071; Listeria 
monocytogenes inactivation in subjected to simulated commercial 
cooking, 787; microbial characteristics of flaked and color-modified 
thigh meat, 590; packaging patties while hot reduces lipid oxida- 
tion, 1075; quality of hydrocolloid-added oven-roasted breasts, 1068; 
rheological and water-holding properties of breast and thigh: ef- 
fects of initial pH, 333 


turnip 
prediction of pH change in processed acidified, 928 


tyramine 
—e and chemical anaiysis of Chihuahua cheese: relationship to, 


U 
ultrafiltration 
fractionation of soy protein hydrolysates using, 411; of skim milk, 46; 
production of glucose Pa in reactor, 163; to debitter grapefruit 
Juice and pulp wash, 


Vv 


vacuum 
packaging effects on heme and nonheme iron in mackerel, 1337 


= 


water adsorption isotherms of guava, mango and pineapple, 1405 


veal 


of col of color 149; retarding softening by pectin 


vicilin 
heating rate affects thermal properties and network formation for, 640 


Rt ie of pinot noir wines from grapes of different maturities 
by Ifactometry technique, 985 


virus 
combined treatments of heat, irradiation, and pH effects on infectivity 
of FMD in beef, 36 


viscoelasticity 
— of textural attributes of syrups by regression analysis, 


viscosit 
4 in starch pasting properties due to sugars and emulsifiers as 
determined by measurement of, 1009 


vitamin A 

thetic rice premix, 4 

B,: sorption isotherms med light stabilities of aluminum laked ribofla- 
vin 5’-phosphate, 245 

C: ascorbic, de’ ydroascorbic and isoascorbic acid: simultaneous 
minations by HPLC, 506; reaction of nitrite with, yor atahility 38 
during preparation and storage of potato flakes and mas hed, 1 

E: binding to die’ fiber sources, 721; b and sto 
wheat affects, 1 


volatiles 
absorption into 


lus 
in manufacture of sauce, 1 


WwW 
le affe roperties of restructured beef, 545; 
of muscle affects o! 
n, 


water 
content, soluble fraction, and mixing affect fundamental rheological 
properties of wheat flour doughs 1198; evaluation of jet cutting 
system for slicing potatoes, 132; holding properties of turkey breast 


and thigh: 333; math model for diffusion dur- 
ing brining of cheese, 55; NIR spectroscopic measurement of pro- 
tein in oil emulsions, 1239; retention of corn germ protein flour 
compared with milk Proteins, 372; structure of inclusion complexes 
of cyclodextrins with trig lyceride at oil a 655; vapor ad- 
sorption of guava, mango and pinea 1406 1405; 
recovery of grapefruit oil constituents using SD 


water activity 
characterization of in relationships of puffed extrudates using 
fourier transform and fractal analysis, 227; compositional influence 
pent = te reduced-moisture solutions, 732; sorption behavior of mixed 
freeze-dried NaCl/casein mixtures, 493 


wheat 
baking performance of muffins containing, 470; bran effects on char- 
acteristics of cassava extrudates, 108; Bible; gluten films: influence 
of main process variables on film rig seees using RSM, 190; effect 
on phytate hydrolysis in bread, 118; formulation, evaluation and 
timization of tortillas containing flour using RSM, 121; function- 
— of germ protein in meat products compared with corn germ 
soy proteins, 829; milling and processing affect capacity to 
inhibit gs Nae lipase, 466; retrogradation behavior of starch 
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